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For that little extra 

“kick” you might be 

byt : kadking for today in 
. your sausage and 


ham products. 


» for Generous Free Samples 
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MEAT INDUSTRY SUPPLIERS 





“WE consider your machinery to be 
the finest on the Market’’ 
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Buffalo Grinders .. 6 models . . 
1,000 to 15,000 pounds per hour 
ieee"; . ¢e ° ts ere ait 


pesnroot D ‘ 


48 
oy pe giaent 
. ? 





Thank you, Mr. Lewis, for your valued letter. Our experience with 
Duttato SelfEmpty- Deerfoot Farms Company is duplicated by Buffalo Quality Sausage 
pa Doren a Making Machines in thousands of sausage kitchens throughout the 
350, 600 and 800 country. In every instance, just as they are doing for Deerfoot Fa 
pounds capacity. Company, Buffalo Machines are paying dividends in increased yield 
in improved quality of product and in reduced labor costs. 
Buffalo Leakproof § Buffalo Quality Machines are the result of 78 years experience in man 
Stuffers . . 6 models ufacturing sausage-making machines exclusively. They 
es pounds *\, have not only kept pace with the growth of the industry 
; —they have actually set the pace. Ask us to send de 
scriptive literature about any Buffalo machine or ma 
chines wets interested in. 


Buffalo Vacuum Mixers . . 7 models. . JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


75 to 2,000 pounds maximum mixing 


load. We also manufacture the stand: QUALITY SAUSAGE MAKING MACHINE 
ard mixer in the same models. 





By controlling enzymic action that breaks down proteins and 
develops “Amino Acids” . . . and the meat flavor therein . . . Prague 
Powder achieves flavor control. Scientifically made to give you 
effective curing control—which slow, unbalanced cures fail to do— 
Prague Powder accelerates the breaking down of proteins . . 
accentuates the development of natural flavor . . . and safeguards 
that natural meat flavor through quick, scientifically balanced 
preserving action—while fixing color! 


it’s Made from a Crystalloid 
te Assure the Uniformity You Want! 


Three vital curing ingredients in Prague Powder are united in so- 
lution under laboratory control. This patented* process relieves you 
of the problem of trying to distribute them equally by dry mixing. . 

assures you of uniformity in Prague Powder. 


No wonder Prague Powder develops appe- 
tizing color, without forcing it—while acceler- 
ating and accentuating flavor development. 
Complete facts about this complete cure will 
be sent to you, return mail. 


$ 


One of the modern Van Slyke Mano- 
metric Amino Nitrogen Apparatus 
used in The Griffith Laboratories to 
analyze “Amino Acids”. (Chicago Plant) 
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*U. S. Patent Numbers 
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NEWARK 5, 37 EMPIRE STREET— TORONTO 2, 115 GEORGE STREET — CHICAGO 9, 1415 W. 37™ STREET 
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With a lightning-fast draw-cut action, the Globe 
Roto-Cut processes hamburger in 20-30 seconds, 
pork sausage in 15-30 seconds and frankfurter 
emulsion in 3-6 minutes. 


This modern successor to the grinder, silent cut- 
ter and mixer cuts cleanly, with no metal to 
metal contact. Sausage, spiced ham and ham- 
burger retain a more appetizing color and flavor 
because the tissues which store the delicate 
flavor juices are never crushed. 


Fat, lean meat and seasoning are evenly dis- 
tributed by the whirlwind action of the Roto- 
Cut. Cutting may be as fine or as coarse as 
desired. Excess heat is avoided because spices, 


curing ingredients, ice and ice water are fed” 


right into the batch. 


Production is continuous as the conveyor is 
filled while the Roto-Cut is in full operation. 
Weighing, charging and discharging are accom- 
plished without halting the cylinder. 


By combining three jobs into one fast, low-cost 
operation, Roto-Cut has earned itself a place in 
the production picture of many leading packers. 
Let us arrange for you to see one in action in a 
nearby plant. Write today for the facts about 
Roto-Cut. 
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RUNS RINGS AROUND CONVENTIONAL 
MEAT PROCESSING EQUIPMENT 


EARS OF SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Se 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 





How to Simplify any 
Packing Plant Piping Job 


“ F ——— Sasa Sse Ap 
A lot of packing plants know how it’s done . . . and - ZAG = : Zi -— 
are profiting by it. They know the time and trouble 2EASSZZT tv; Eo O 

saved on any piping job by having Crane supply 

all valves and fittings, pipe, fabricated piping, as 

well as all accessories. 


On a rendering unit, for example, look what it 
means to standardize on Crane piping. Size of the 
job makes no difference. From plan to erection to op- 
eration, your installation has this 3-way advantage. 





( ONE SOURCE OF SUPPLY 
—Specifying and buying are simpli- 
fied. You choose from the world’s 
most complete line of brass, iron, and 
steel piping materials for all applica- 
tions. One order to Crane covers 
everything. 


ONE RESPONSIBILITY 
4 — Undivided responsibility for every 
part speeds the job; helps get the 


best installation. 
ONE STANDARD OF QUALITY 
—Uniform Crane Quality in all ma- 


terials assures uniform operating effi- 
: ciency and dependability from end 








to end of piping systems. 


On newconstruction or replacement work—the more 
you use Crane service, the bigger the advantages. 
Crane Co., 836 S. Michigan Ave., Chicago 5, II. 
Branches and Wholesalers Serving All Industrial Areas. 


_ = 


Pe 


Typical Rendering Pl. 
illustrating the complex 
ing required in every step 
ead bouse renee | 

m power supply to fin : 
product. 


(Right) FOR WIDE APPLICATION in packing 

plants, Crane recommends Standard Iron 
Body Globe and Angle Valves. Use for all 

_ working pressures up to 125 pounds steam. 

_ Brass-trimmed, all-iron, or with composi- 
tion disc in sizes 2 in. up. In smaller sizes, 
specify Crane 150-pound iron body valves. 
See your Crane Catalog, pages 143 to 151. | 


EVERYTHING FROM... & | 





VALVES ° FITTINGS 
PIPE * PLUMBING es 
HEATING ¢ PUMPS : : 


' 
& 
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FOR EVERY PIPING SYSTENW 
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YOUR MEATS WIN FAVOR 
THROUGH THEIR FLAVOR 


.PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Gt 4 NO TOUGHER THAN THE 


EQUIPMENT 
Loy NOW USED IN most WEAR-EVER 
ARD AL 


EXTRA H Aluminum is naturally friendly to foods—pro- 

tects color, flavor and purity. In cooking equip- 

The aluminum alloy now used ment it spreads heat fast to avoid hot spots. And 

in making most Wear-Ever is harder and tougher than __ it’s light to handle. For lasting satisfaction always 

any ever before practical. Equipment made from it re- specify Wear-Ever hard alloy equipment. The 

tains its shape—resists denting and scratching. And the Aluminum Cooking Utensil Co., 407 Wear-Ever 
famous Smoothard finish keeps it new-looking. Building, New Kensington, Pa. 


Wigill-atidla MMdkE 


Wear-Ever Aluminum 
MEAT TUBS 


—e 


Wear-Ever meat tubs have established a 


A L U M i N U M reputation for durability, combined with 


light weight. Think how long Wear-Ever 
equipment, made from this still harder 
alloy, will last! - 








. . » ENTER TOP QUALITY HAMS AND SPEEDIER PRODUCTION 
These four features make THE HOY STAINLESS STEEL MOLD first choice with packers: 


1. CLEANING . . The only mold that can 3. TILTED COVERS .. Rods through end 
be cleaned without taking apart—reduces brackets make it impossible for cover to 
cleaning costs by more than 50%. tilt in any direction. 


2. REPRESSING .. Never necessary due to 4. BROKEN COVER PARTS .. One piece 
long springs and because the cover can stainless steel cover—no cracks or crevices 
follow 214” into the mold. —nuts—bolts—ratchets. 


The General Superintendent of a large packing plant, after using HOY 
STAINLESS STEEL HAM MOLDS, says: “They are the finest molds we 
have ever seen and make a perfect ham every time. We have cut many 
hams, and each one binds perfectly.” 


To assure prompt delivery—order NOW! 
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Ouistanding 
advantages 
in all types 
Of fleets 


Nlanolube HD 


Stanolube HD offers outstanding advantages re- 
gardless of the type of fleet you operate. Stanolube 
HD provides the ideal lubricant for any make of 
heavy duty gasoline or Diesel engine. Stanolube 
HD keeps all engines clean and at peak perform- 
ance. In fact, the tougher the service the greater 
the need for this heat-resistant, detergent oil. 

In addition, Stanolube HD will reduce deposits 
and wear in transmissions. Where transmissions 
tend to overheat and break down ordinary gear lu- 
bricants, the inhibitor in Stanolube HD will re- 
duce oil oxidation, just as it does in an engine, and 
minimize deposit formation. 

A Standard Oil Automotive Engineer is ready 
to help you put maintenance-saving Stanolube HD 
to work on your fleet. Write Standard Oil Com- 
pany (Indiana), 910 South Michigan Avenue, 
Chicago, Illinois. 


AV71IB1 


sTANDARD OIL COMPANY 


a. 


é —— — 


Stanolube HD can be used on heavy duty gasoline and 
Diesel powered equipment. Contractors need stock only one 
oil—eliminates danger of applying incorrect lubricants. 


ell Truck Fleets 


leg 


Both heavy duty over-the-road trucks and light trucks in 
delivery fleets can use Stanolube HD to advantage. The 
tougher the service the greater the need for this heat- 
resistant, detergent oil. 


... I Bus and Taxi Fleets 


oe 


| 


Diesel or gasoline powered buses, taxicabs, other passen- 
ger car fleets now being lubricated with Stanolube HD 
..-all these widely varying types of service show a re- 
markable reduction in engine deposits and longer opera- 
tion between overhauls. 


Spe 


(INDIANA) 





IT MAKES EM CREEP 


pressures way beyond what it would 
meet in actual use. 


To all appearances the seam on a can 
may look and behave like a permanent 
job that will stand up under trying 
conditions. 


But, this visual check is not enough 
for us. We want to know what type of 
abuse the can will stand in processing 
and at what point beyond normal use 
the seam will let go. 


And this is just what the odd-looking 
machine in the picture will tell us. 


High Pressures 


It will subject the inside of a can to 


AMERICAN CAN COMPANY 


It will do the same thing for tem- 
peratures, too. 


It keeps the cans under these stresses 
until the cans fail. 


The machine is called a “pressure 
tester for determining creep resistance 
of cans.” It is located in the Central 
Research Laboratory of American Can 
Company at Maywood, Illinois. 


And, as the name implies, this ma- 
chine can put enough pressure on can 
seams for along enough time to displace 


them slightly, or make them “creep.” 


Control 


Measuring creep resistance is just one 
phase of American Can’s entire quality- 
control operation. 


Solder, enamel, steel, tin, and seal- 
ing compounds come in for extensive 
testing, too. 


Why? Because to us the sensible 
way to serve business, and keep it, is 
to make sure that our customers get 
as perfect a can at the millionth unit 
as at the first. 


NEW YORK + CHICAGO + SAN FRANCISCO 


No other container protects like the can 
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Mi. Wiener Seasoning 
om Goaper Beacer” | 
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=arh -t as-of.tiny, energetic flavor 
of profitable meat —— eels Little atom is an ‘'Eager 
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.25:gaod,.zeliable B. F. M. SEASON- 
~ Saison Order a trial drum now... 





FOOD MATERIALS 


806 Broadway 


meen 


Cleveland 15 







a 
8 GOING UP FROWI¥ 
















Oe S88 ham with that good ham-like 

‘ Froniamany dealer's display. The way to put that ‘‘sales 

sa n your product is with new B.F.M. COUNTRY-STYLE 
vt SEASONING. 


Maybe you can’t make all the minced ham you'd like these days, but now 
is the time to build a solid business for tomorrow. Minced ham made 
with B. F.M. COUNTRY-STYLE MINCED HAM SEASONING is going up 


front -- to stay! 


Order a trial drum today and make a batch of the best minced ham you 
ever tasted . .. or your money back. 


B.EM. Country-Style 


MINCED HAM SEASONING 








Yew help for packers 


who want to make better 

minced ham are BASI- iy . 

| Wan KROME WIRE MOLDS! * SHES & 

. \\ AY, AV) Sturdy and smooth, made 
Rey of: bright, easy - to- clean FOOD MATERIALS 


sas chrome and available now. 








806 Broadway 
Cleveland 15 


No Lost Floor Space—Install 


IGEBHARDT: 


GEBHARDTS refrigeration system is installed on the ceiling and does 
not require any valuable floor space. 








* Notice the GEBHARDT units installed on the ceil- 


ing in the curing cellar above. Take particular no- 
tice of the ceiling and walls which are dry and free QE yo 
from condensation and drip. Dp 


)VANCED ENGINEERING CORPORATI N 
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Str: PRESERVING 


NATURA 
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ARMOUR NATURAL CASINGS 


The strength and quality of Armour Natural Beef 
Round Casings preserves the freshness of your > Plump! 
sausage ... brings customers back. The natural 
porosity allows maximum smoke penetration. 


* Juicy! 
* Fresh! 
* Uniform! 


ARMOUR and Company 
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arbitrary prices, the meat industry found this week 
that its new “freedom” has brought many problems, 
uncertainties and much confusion. 
Faced by the possibility of reimposition of price ceilings, 
and fearing that a strong upsurge in prices would expose 
the industry to public criticism and more regulation, many 
firms, and particularly the larger ones, were reluctant to 
enter the livestock markets. As for the problem of selling, 
with all its pricing complexities, few packers were in a 
position to do much about it—whether they desired to or not. 
Long weeks of short receipts, abstinence from buying live- 
stock at out-of-compliance levels and the forced catch-up 
ion set-aside requirements had left companies with their 
cupboards bare. In most cases several weeks of normal 
operation will be necessary before product can be offered to 
the trade in substantial quantities. 
As the first week of price freedom drew to a close there 
were indications that some of the major factors in the in- 
dustry had about completed their plans to take a more active 
part in proceedings. What their buying interest will mean 
in terms of livestock prices, in stimulation of marketings 
and, eventually, product values, is hard to determine, but 
it seems certain that their activities will give strength as 
well as some stability to the markets. 
While there has been a feeling among large-scale retailers 
d others that the price line should be held near ceiling or 
ceiling-plus-converted subsidy levels, some well-informed 
observers are inclined to view such efforts as a pious hope 
rather than a policy in tune with reality. Wholesale pricing 
ion a ceiling-plus-converted subsidy basis is out of the ques- 
io from an economic standpoint with livestock costs at 
present levels; it would only have been possible had live- 
stock prices remained constant when subsidies were re- 
moved. 

It would appear that the best thing the packer can do is to 
proceed on a day-to-day basis, forgetting temporarily such 

ificialities as livestock and meat ceilings and subsidies, 

d buy his livestock on a basis of what he can realize from 
his product when it is offered to the public. In view of the 
uncertainty in regard to new price controls, and the levels 
at which they might be imposed, it would appear desirable 


o turn over product as rapidly as it can be produced and 
sold. 


A FTER four long years of buying and selling at 


There appeared to be an excellent chance late Friday 
hat a meat and livestock decontrol amendment would be 
offered to the OPA “reviver” bill on the Senate floor and 
that it could be passed in the face of administration oppo- 
ition. Such an amendment was rejected by the Senate 
banking and currency committee. The Senate bill late this 
veekend was about the same as the measure vetoed by the 
President except that the Taft and Wherry amendments 
ad been modified. After the bill passes the Senate it goes 
to the House; up to now the House has merely passed a 
solution which, with Senate concurrence, would continue 
OPA in its old form until July 20. 


Market observers point out that demand is strong and the 
upply of livestock, while much larger than it has been in 
ecent months, does not appear to be of such proportions as 
0 satisfy buying pressure in the near future. They note 
lat a considerable segment of the industry—from processor 
Fr through retail levels—is already operating on a basis of 


ly 6, 


Livestock and Meat Prices Settling at Higher 
Levels after Week of Caution and Confusion 


reasonably higher and, in a few cases, fantastically higher 
prices. 

There were some signs as the week ended that wholesale 
meat prices may steady off at a level averaging 15 to 20 per 
cent higher than OPA ceilings This would seem to be in- 
dicated by the prices reported for some small lot transac- 
tions between packers and their regular distributive trade. 

Accurate reports on retail prices have been meager so far 
but it would appear that there have been 15 to 20 per cent 
advance in some stores in the East, larger metropolitan 
centers in the Midwest and on the West Coast. George 
Dressler, executive secretary of the National Association 
of Retail Meat Dealers, reported that retailers are refusing 
to bid on finished meats at “exorbitant prices.” 

The American Meat Institute said that prices are ex- 
pected to seek competitive levels which will narrow the 12c 
per pound gap between the fictional OPA ceiling prices, 
at which average consumers have been able to get little or no 
meat at all, and the actual cost of meat to consumers who 
could find it. Many people, said the Institute, have been 
paying 5c per pound in the cost of subsidies for tremendous 
quantities of meat they did not enjoy. These subsidies, which 
are now ended, were inaugurated in 1943 to absorb the cost 
of the 10 per cent reduction in prices under the rollback. 

“In addition,” the Institute declared, “according to re- 
liable, independent nationwide surveys, many consumers who 
have been able to get meat have been paying an average 
black market premium of 7c per pound for meat of all kinds 
and grades. Thus, many consumers, in order to get meat, 
actually have been paying average prices of 47c per pound 
for meat; this being 12c more than the average OPA fiction- 
ceiling price of 35c per pound.” 


Never has the importance of accurate market reports been 
brought out more clearly than during this week when thin 
trade, secrecy and rumors made it almost impossible to quote 
product prices. The dearth of information led to much con- 
fusion and it was plain that many firms were groping their 
way while a few opportunists took full advantage of the 
situation. Both THE NATIONAL PROVISIONER magazine and 
DAILY MARKET SERVICE will appreciate the cooperation of 
industry firms in re-establishing market quotations on a 
factual basis. 

The thinness of the markets (see page 39) made it almost 
impossible to accept the varying prices reported or rumored 
as indicating a trend or level. Within the space of a few 
hours, on such commodities as fresh pork loins and lard, 
there were reports of sales 5c up and down from a mid- 
level. Actual sales prices for lard, for example, bore little 
relationship to Board of Trade quotations. 


During the early part of the week it was apparent that 
speculative interests, such as jobbers, were moving at high 
levels product held in the hope of ceiling removal. Eastern 
factors, some of them reputed to be industry newcomers 
seizing their last opportunities, were active in the livestock 
markets and were also grabbing product for quick delivery 
wherever possible. 

While some of the smaller and medium-sized local killers 
at Chicago hung back during the sharp market flurry on 
Monday, they started buying livestock as the week wore on 
and stayed with the market even when it climbed to higher 
levels at midweek after easing on Tuesday. Many of the 
Corn Belt plants were inactive, considering prices too high, 








but a prominent Wisconsin firm kept up 
a good volume of slaughter. 


Pointing out that in a free market 
meat sells for what consumers are will- 
ing to pay and livestock prices reflect 
meat prices, George 
A. Eastwood, presi- 
dent of Armour 
and Company, 
stated this week 
that it will take a 
little time to learn 
what the public re- 
gards as a fair 
level of prices. 


“The sudden end- 
ing of price con- 
trols,” said Mr. 
Eastwood, “pro- 
duced confusion in 
the livestock and 
meat markets which 
will continue until 
the immutable law of supply and de- 
mand brings about stabilization. 


“Armour and Company will do every- 
thing possible to bring about a stabiliza- 
tion of prices. The company is con- 
scious of the desirability of averting 
unwarranted price increases and of the 
absolute necessity of having legitimate 
and proper costs reflected in prices. 
Only in this way can livestock produc- 
ers be encouraged to raise enough meat 
animals to satisfy the nation’s needs 
and to keep prices in line with what the 
majority of consumers will regard as 
fair and reasonable. 

“The OPA ceiling prices were cer- 
tainly not the public’s measure of fair 
prices because they did not include the 
subsidies which consumers paid in their 
role as tax payers and which last year 
amounted to $750,000,000. Nor did OPA 
ceilings take into account the actual 
prices paid on the substantial portion of 
the meat supply which reached the pub- 
lic through other than the regular and 
legal channels. For several years past 
the consumers have paid considerably 
more for their meat than OPA ceilings 
would seem to indicate. 


Must Include Subsidy Loss 


“The new price level which will evolve 
will necessarily have to take into ac- 
count the government meat and live- 
stock subsidies discontinued on June 30 
and approximating, on the average, 5c 
a pound over the ceiling prices. Whether 
or not price levels will increase more 
than the amount of the subsidies rests 
with consumers. 

“Over a long period of years, includ- 
ing the war years, packers’ profits— 
and Armour’s is typical of the industry 
—have averaged only 1c on each dollar 
of sales. Armour expects that what- 
ever price level is determined by the 
operation of the law of supply and de- 
mand will continue to afford such mod- 
est profits and Armour does not expect 
that even in the period before the law 
of supply and demand has stabilized 
prices that profits will exceed 1c on each 
dollar of sales.” 

The Office of Price Administration is 
holding stubbornly to its position that 





EASTWOOD 
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Control Order 2, which imposes slaugh- 
ter quotas on non-federally inspected 
establishments, remains in full force 
and effect. The OPA, as an agency, 
was extended by Presidential order last 
weekend under authority of the Second 
War Powers Act. Authority for im- 
position of slaughter restrictions origi- 
nally was issued to the USDA by Presi- 
dential order under authority of this 
same act and the USDA re-delegated 
this authority in connection with 
slaughter by non-federally inspected 
slaughterers to the OPA through WFO 
123. 


The Presidential order continuing 
specified functions of OPA under the 
War Powers Act states that OPA and 
the administrator are directed to con- 
tinue to exercise and perform all those 
functions, powers and duties vested in 
them under or pursuant to the Emer- 
gency Price Control Act and the Stabi- 
lization Act, as amended, which do not 
terminate by reason of the termination 
of those acts on June 30, and all func- 
tions, powers and duties, delegated to 
them under or pursuant to Title III of 
the Second War Powers Act, as 
amended. 

While there is some question as to 
how long OPA can maintain slaughter 
quotas in the face of existing condi- 
tions, it seems apparent that restric- 
tions under Control Order 2 remain in 
effect. Presumably, OPA can institute 
proceedings to impose jail and other 
penalties against violators of the con- 
trol order. 

Non-federally inspected slaughterers 
who have heretofore operated under 
Patman amendment certification (WFO 
139) are now subject to the Control 
Order and the quotas imposed by it. 
According to OPA such slaughterers 
must make application for slaughter 
licenses and quotas under the provi- 
sions of Control Order 2. 

(Continued on page 30.) 





Fats and Oils War Food 
Orders Still in Effect 


The U. S. Department of Agriculture 
announced this week that all war food 
orders relating to fats and oils, includ- 
ing restrictions on tallow and grease in- 
ventories, continue in effect. These 
orders are: 


WFO 29, restrictions on use and de- 
livery of cottonseed, peanut, soybean 
and corn oil; WFO 42, restrictions on 
use of fats and oils in edible fat or oil 
products; WFO 42A, restrictions on 
use of fats and oils in protective coat- 
ings, coated fabrics and floor coverings; 
WFO 42B, restrictions on use of fats 
and oils in soap; WFO 43, restrictions 
on use, processing, sale and delivery of 
coconut, babassu, palm kernel and other 
high laurie acid oils; WFO 67, restric- 
tions on inventories of inedible tallow 
and grease; WFO 124, restrction in in- 
ventories of linseed oil; WFO 130, re- 
striction on purchase, sale, and use of 
peanuts of 1945 crop, and WFO 9, re- 
strictions on delivery, receipt, and use 
of soybeans. 









CCC POSITION ON MEAT 
CONTRACTS CLEARED UP 


The position of the Commod 
Credit Corporation with respect to ¢ 
tracts for meats and lard which ¢ 
tain escalator clauses, as well as of : 
questions resulting from the change 
status of OPA since June 30, was 
fied this week in an announcement 
E. J. Cronkhite, chief of the meat r 
chandising division and administ 
of set-aside orders. The following 
cial decisions will govern until furt 
notice: 

1: All contracts wholly or pa 
undelivered as of this date which 2 
default as to delivery dates will be 
quired to be delivered promptly 
prices shown on the contracts. 

2: All contracts covering prody 
which were in process or ready for 
livery on June 30 must be delivere¢ 
accordance with the dates and at 
prices shown in the contracts. 

3: All offers to negotiate at p 
higher than Office of Price Administ 
tion maximum prices in effect June J 
made pursuant to the escalator ¢ 
with respect to the five-day negotiatis 
period are hereby declined. Commodi 
Credit Corporation counter offers # 
ceiling prices in effect June 30, for thom 
products which meet CCC purchase p 
quirements. 

4: New contracts will be made at 
ta exceed OPA ceiling prices in eff 
June 30, in order to provide a deli 
outlet for meats and lard set aside 
to June 30, which are required by 
aside orders to be delivered within 
weeks thereafter. 

5: Commodity Credit Corporati 
in position to purchase meats and 
in addition to quantities required 
have been set aside, at prices not in 
cess of June 30 prices. Offers for 
products should be made in the u 
way. 

6: Commodity Credit Corporation 
extend until July 15, the five-day n 
tiation period provided in contracts 
tered into since June 11, 1946, upona 
ceipt of written request of vendors. 
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7: Cancellation of contracts which B. ¢ 
not included in the above classificati — 
will be handled in accordance with vill’ be 
terms of the escalator clauses which age 





a part of such contracts. Cancellati 
cannot be made of contracts cover 
set-aside deficits. 


8: All meats and lard in posse 
of authorized purchasers which was 
quired under exemption certific 
prior to June 30, 1946, must be d 
ered at prices not exceeding maximil 
ceiling prices in effect on that date 


faciliti 
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CRUDE OIL RESTRICTIONS ¢ 


The Department of Agriculture 
continued through September 30, # 
the suspension of restrictions on 
liveries of crude cottonseed, pe 
soybean and corn oils to refiners for! 
fining purposes, under WFO 29. ~ 
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PHILADELPHIA FIRM OPENS 
New PROCESSING PLANT 


NEW meat processing plant em- 
bodying a modern canning de- 
partment, sausage kitchen, air- 
conditioned smoke- 
houses, scientific 
curing facilities 
and some new ideas 
for the mechanized 
handling of prod- 
uct has just been 
opened by Millar 
Bros. & Co. at 35th 
and Reed streets in 
Philadelphia. 

While the major 
portion of Millar 
Bros. production 
went to the armed 
forces and other 
government agen- 
cies during the 
war, an increasing amount of product 
will be available for civilian customers 
as a result of the expansion of plant 
facilities. The new plant will enable 
the firm to expand its coverage of the 
eastern seaboard from New York to 
Florida. 


In directing construction of the plant, 
B. C. Zitin, president of the company, 
ssued the same instructions to archi- 
eC » equipment manufacturers and sup- 
pliers: “Give us the best.” 


B. C. ZITIN 


“With top notch equipment we can 
out top notch quality,” says Mr. 
. “We’re staking our future on 
quality products.” 


The building in which the Millar 

t is housed was formerly a slaugh- 
ethouse and has been completely re- 
modeled to handle all types of meat 
Processing. The exterior of the struc- 
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ture (shown above) has been designed 
to merchandise the firm’s products as 
well as house its operations. Glass 
block has been used generously in con- 
struction, providing an abundance of 
natural light in all processing rooms. 

In planning the new plant, Morris 
Fruchtbaum, Philadelphia architect and 
engineer, was able to double the cooling 
space in one section of the building 
through an ingenious engineering feat 
which necessitated elevating the roof 3 
ft., filling in and insulating other parts 
of the building and lowering the dock 
on which the freezing units are located. 


One of the interesting mechanical 


STOCKINETTE 
MEAT TO MUSIC 


Note the loud speaker 
at the top of the pic- 
ture. Music is piped into 
every work room in the 
Millar plant. Here em- 
ployes are placing cured 
Picnics in stockinettes 
and hanging them on 
the smokehouse trees. 
The picnics will be 
smoke processed in the 
air - conditioned smoke- 
house. Most working 
areas are furnished with 
an abundance of nat- 
ural light through glass 
blocks and _ skylights; 
cold cathode fluorescent 
lighting is employed to 

supplement daylight. 


features of the plant is the use of a 
drop finger conveyor for transporting 
product within the building. 

Millar Bros. scrapple, a featured 
product of the firm, is being produced 
in special kettles equipped with agi- 
tators. 

Meats are smoked and cooked in 
Atmos air-conditioned smokehouses. 
Each of the units is large enough to 
handle 35,000 lbs. of meat at one time. 

A new and colorful modern package 
design has been developed for the en- 
tire line of Millar “Embassy” products. 
The new packages were specially de- 
signed for the sale of meat in the new 
type of self-service retail meat markets, 
many of which have already been 
opened in Philadelphia and other east- 
ern cities. The new packages will fea- 
ture a money-back guarantee in addi- 
tion to tested recipes and menus. 


The money-back guarantee plan is 
being backed up with a quality control 
system which is designed to maintain 
and improve product standards. 

U. S. government inspected Embassy 
brand meat products of Millar Bros. 
& Co. have been well known for many 
years throughout eastern Pennsylvania 
and southern New Jersey. The firm was 
founded in 1865 by William A. Millar 
and claims the distinction of being the 
oldest wholesale provision company in 
Philadelphia from the standpoint of 
continuous operation. The founder op- 
erated the business as a single pro- 
prietorship until 1871, at which time 
Hanson L. Withers joined him as a 
partner and the firm name was changed 
to Millar & Withers. In 1875 the con- 
cern was known as W. A. Millar & Co. 

Following the death of W. A. Millar 
in 1896 the business was continued by 
Samuel B. Millar and J. Frederic Millar. 
In 1924 the present name of Millar 
Bros. & Co. was adopted. In 1940 the 
business was purchased by Bernard 
and Arnold Zitin. In the course of its 
history the company has originated 

(Continued on page 40.) 
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An Abstract of a Study on Normal Margins and Costs 
by Knute Bjorka, Bureau of Agricultural Economics 


Meat Industry Margins and Costs 


F the amount paid in 1939 for 
O meat at retail, 49 per cent went 

as payment for marketing and 
processing livestock and meat, and 51 
per cent was paid to producers for live- 
stock. The cost of retail distribution of 
meat and other livestock products was 
equal to 24.0 per cent of the retail value, 
and the cost of wholesale distribution 
was 5.8 per cent (see Figue 1). Slaugh- 
tering and processing absorbed 14.9 per 
cent of the retail value, and the cost of 
marketing livestock, including their 
transportation, was 4.3 per cent. The 
data for 1939 cover a period before 
price controls and other abnormal war- 
time conditions were in effect. 

The average retail value of all meat 
(including lard) in 1939 was 23.5¢ per 
pound. The retailing margin of 24.0 
per cent of the value at retail was equal 
to 5.6¢c per pound of meat. The average 
wholesale value of meat was 17.9¢c per 
pound. The margin for wholesaling, 
which included outward transportation, 
was 7.7 per cent of the value at whole- 
sale, or 1.4c per pound. The value of 
the meat at the plant was therefore 
16.5c per pound. For meat packing, 
the margin was 21.4 per cent of the 
value at the plant, or 3.5c per pound. 
The market value of the livestock was 
13.0¢c per pound. For livestock market- 
ing, the margin was 1.0c per pound, 
which included transportation. In terms 
of the retail sales unit or composite 
average, the amount paid producers for 
livestock was equal to 12.0c per pound. 


Margin Distribution Differs 


The distribution of the margin for 
meat and meat products was different 
in some respects, when based on the 
principal agencies involved. Meat pack- 
ing concerns, in addition to slaughter- 
ing and processing, distributed their 
own products wholesale, although some 
of their products were also handled by 
other wholesalers. Some of the larger 
packing concerns operated concentra- 
tion yards and buying stations where 
they procured some livestock, and a few 
concerns sold some meat at retail. 


It is estimated that 19.7 per cent of 
the total retail value of meat went to 
meat packing concerns for performing 
their combined functions in 1939. This 
percentage was made up as follows: 
Meat packing 14.9 per cent, wholesaling 
4.5 per cent, retailing 0.2 per cent, and 
operating livestock markets 0.1 per cent. 
The retail meat dealers’ share of the 
consumers’ dollar was 23.8 per cent. 
Livestock marketing agencies (non 
packers) received 4.2 per cent of the 
amount paid by consumers for meat 
that year. The share of independent 
wholesalers (non packers) was 1.3 per 
cent of the total paid by consumers for 


meat. As already mentioned, returns to 
producers was 51.0 per cent of the total 
retail value of meat. 

For some functions of marketing the 
expenses per unit of product remained 
fairly constant, irrespective of the price 
at which the product sold. For others, 
the expense per pound tended to change 
directly with the change in price, but 
the degree of change was proportion- 
ately less. This is shown by an earlier 
study of margins covering the period 
1925-34 made by Tobin and Greer at 
the University of Chicago. From the 
report of this study, a comparison can 
be made between the average margins 
for the period 1925-28, when livestock 
and meat prices were relatively high, 
and the period 1931-34, when prices 
were relatively low. 

The expense per hundredweight for 
marketing livestock was about the same 
whether prices were high or low, or 
whether the volume marketed was small 
or large. This is because fees and 






charges for the services performed at 
markets and the rates charged fo 
transporting animals are generally ona 
head or on a weight basis. Margins for 
both processing and retail distribution 
of the products, on the other hand 
changed considerably with the change ip 
prices. They tended to be high whey 
prices were relatively high, and low 
when prices were relatively low. The 
margin per pound of meat for whole 
sale distribution changed little with the 
change in the value of meat. 


On a percentage basis the total mar. 
gin for marketing and processing all 
meat combined averaged 45 per cent of 
the retail value in the period 1925-3 
when the average retail price of meat 
was 25.0c per pound. The total margin 
was 60 per cent of the retail price ip 
the period 1931-34 when the average re 
tail price of meat was 16.3c per pound 
The share received by producers of live 
stock was 55 per cent of the amount 
paid for meat by consumers in 1925-23, 
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APPROXIMATE DISTRIBUTION OF THE CONSUMER'S DOLLAR PAID FOR 
MEAT AND MEAT PRODUCTS, UNITED STATES, 1939 
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DISTRIBUTION OF CONSUMER’S MEAT DOLLAR 


FIGURE 1: The combined margin for wholesaling and retailing meat was equal 
about 30 per cent of the retail value of the product. The margin for meat packing 


about 15 per cent, and the cost of marketing livestock slightly more than 4 per ce® 


Payment for salaries and wages for marketing and processing livestock and meat ¥ 
equal to 26 per cent, or more than one-half of all marketing’and processing exp 
The cost of transporting livestock and meat was a little more than 5 per cent, and 
other expenses, including profits, a little more than 17 per cent. Payment to p 

for livestock was 51 per cent of the amount paid by consumers for meat. 
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and only 40 per cent in 1931-34. The 
wide percentage margin that tends to 
be maintained when prices are low may 
jn part be due to a lag in the adjust- 
ments of marketing costs as prices de- 
cline. It is not improbable that the 
margin would narrow if low prices were 
continued over a protracted period. 


Margin Not the Same 


Expressed in cents per pound of meat 
sold at retail, the margin for market- 
ing livestock was about the same for 
cattle (beef) and calves (veal), was 
slightly smaller for hogs (pork), but 
was approximately twice as great for 
sheep and lambs (mutton and lamb). 
Both marketing costs and transporta- 
tion rates for sheep and lambs were 
relatively high. 

The processing margins for beef and 
veal, as shown by Tobin and Greer, 
were smaller than for pork. 

Wholesaling expenses were fairly uni- 
form for meat of the different species, 
but were highest for pork. Sales of 
pork are usually as wholesale cuts in- 
stead of carcasses and quarters in which 
beef is generally sold. 

The cost per pound of retailing beef, 
and mutton and lamb, was about twice 
as high as for pork. The cost of retail- 
ing veal was still higher. 

In 1939, payment for salaries and 
wages for performing all of the various 
functions of marketing livestock and 
meat, and for slaughtering and process- 
ing, amounted to 26.0 per cent of the 
retail value of meat (see Figure 1). 
Transportation was equal to 5.5 per 
cent of the retail value of meat, of 
which 2.6 per cent was for transporting 
livestock and 2.9 per cent for transport- 
ing meat. All other expenses such as 
supplies, containers, taxes, deprecia- 
tion, interest, etc., and profits were 17.5 
per cent of the retail value of the 
product. 

Of the total operating expenses for 
performing the various marketing and 
processing functions for livestock and 
meat in 1939, payment for salaries and 
wages was equal to 53 per cent. Trans- 
portation was 11 per cent and all other 
operating expenses and profits combined 
were 36 per cent. The proportion of the 
operating expenses paid out for salaries 
and wages was not the same for per- 
forming the different functions. Pay- 
ments for labor represented 49 per cent 
in the marketing of livestock, 51 per 
cent in meat packing, 52 per cent in 
wholesaling, and 58 per cent in retail- 
ing. 


Livestock Marketing Channels 


In a study of the cost of marketing 
livestock and meat it is important to 
show the channels through which the 
commodities move from the farm to the 
consumer as the costs involved vary 
with the methods of marketing. 

The discussion of channels used in 
marketing livestock is based on informa- 
tion on the marketing of livestock in 
the 12 North Central States and Ken- 
tucky and Oklahcma in 1940. In that 
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CHANNELS OF LIVESTOCK MOVEMENT FROM FARMS 
IN THE CORN BELT REGION TO PACKING PLANTS, 
OTHER FARMERS,AND OTHER USERS, 1940 
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FIGURE 2: Of all livestock combined (based on carlot equivalents) marketed by farm- 
ers in the region, 82 per cent went to packing plants for immediate slaughter and 18 
per cent to farmers and others. Cattle, calves, and sheep and lambs were sold through 
terminal public markets in relatively larger proportions than hogs. Hogs were sold 
direct to packers and through concentration yards in relatively larger proportions than 
other livestock. Figures on lines are in percentage; --A-- is less than 0.5 per cent. 





year, about 24 per cent of all livestock 
sold (combined in terms of carlot 
equivalents) moved direct from farms 
to packing plants, feedlots and other 
farms without going through any mar- 
ket (Figure 2). About 40 per cent 
passed through terminal public mar- 
kets only, 28 per cent through one or 
more types of local markets but not 
through a terminal market, and 8 per 
cent through both local and terminal 
public markets. 


Cattle, calves, and sheep and lambs 
were marketed through terminal public 
markets in larger proportions then 
hogs. Hogs were sold in relatively large 
proportions through local markets, and 
direct to packers. Some livestock moved 


through more than one market of the 
same type, but this is not shown. 

Eighty-two per cent of the livestock 
sold by farmers in the Corn Belt region 
went to packing plants for slaughter. 
The other 18 per cent was composed of 
stocker and feeder animals that went to 
farms and feedlots, animals sold for 
breeding and dairy purposes, and ani- 
mals sold for slaughter to retail meat 
dealers and other users. 

The tonnage of meat marketed is con- 
siderably smaller than the tonnage of 
livestock, as some of the livestock mar- 
keted does not go to slaughtering plants 
and the slaughtered livestock has dress- 
ing losses. 


Of the estimated production in 1939 





CHANNELS OF MOVEMENT OF MEAT AND MEAT PRODUCTS 
FROM PACKING PLANTS TO CONSUMERS AND OTHER 
USERS, BASED ON VALUE OF PRODUCTS, 1939 
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FIGURE 3: Of the meat and meat products produced in packing plants, 83 per cent 
was purchased by household consumers, 15 per cent by institutions and other large users, 
and 2 per cent was exported. Meat packing concerns wholesale most of their own meat. 
Less than one-fifth of the total was handled by independent wholesalers and jobbers in 
1939. Figures shown on lines are in percentage; -- A-- means less than 0.5 per cent. 
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of 17,534,000,000 lbs. of meat, 85 per 
cent was produced from slaughter in 
commercial establishments and 12 per 
cent from farm slaughter. The meat 
produced from commercial slaughter 
that year was made up as follows: beef, 
44 per cent; veal, 6 per cent; pork 
(exclusive of lard), 45 per cent; and 
lamb and mutton, 5 per cent. 

In terms of value, approximately 84 
per cent of the meat and meat products 
produced in wholesale packing estab- 
lishments and in sausage and prepared 
meat processing plants was distributed 
through retail stores in 1939. (Figure 
3). 

Forty-four per cent of the meat 
moved to retail stores direct from pack- 


ing plants and 26 per cent moved 
through branch houses owned and oper- 
ated by packers. Fourteen per cent of 
the purchases by retailers was obtained 
from independent wholesalers and job- 
bers. Sales made direct from packing 
plants to consumers, which involved 
primarily institutions and other large 
users of meat, were equal to about 7 
per cent of the total. Only 2 per cent of 
the total meat produced was exported. 
Most of the meat handled by retail 
stores was sold to household consumers. 
Only a small amount was sold by re- 
tailers to institutions, industrial con- 
sumers, and other large users. 


A considerable volume of products 
normally moves frem one packing plant 





*Trade Mark Registered U.S. Patent Office 
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...Saves manpower 
° Saves space 
eliminates ‘weather problems 
chills + plasticizes + aerates 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED 


LARD 


PROCESSING UNIT 


THE GIRDLER CORPORATION 
Votator Division, Louisville 1, Kentucky 


District Offices: 150 Broadway, New York 7, N. Y. 
617 Johnston Bidg., Charlotte 2, N.C. 
2612 Russ Bidg., San Francisco 4, Calif. 











| ewt. was for transportation costs. These 










to another plant, and some moves f, 
one agency to another of the same 
but this movement is not shown. 
1939, the volume of meat transferrg 
between packing plants was equal 
nearly 11 per cent of the total meat ang 
meat products produced in the whole 
sale packing establishments. Some of 
this apparently represented transfer gf 
meat between plants owned by the same 
concern. 


Livestock Marketing Costs 


When farmers market livestock they 
may choose not only among types of 
markets but generally may also choog 
among markets of the same type. The 
marketing services available at diffe. 
ent markets vary considerably. The @& 
penses of marketing livestock depenj 
largely on the services rendered, both 
at markets and for transportation. }h 
this study, the cost of transportation 
for all livestock sold is included, irr 
spective of the market outlet used. 

The average margin or cost of map. 
keting livestock sold in ‘1939 is egt. 
mated at 57c per cwt. alive, or $1.02 pe 
cewt. of the meat sold at retail.. Of th 
cost on a retail-meat basis, 41c per emt 
was the expense for selling and hand 
ling livestock at markets, and 61e pe 


expenses applied to the livestock sold 
dealers, through cooperative associ 
tions, at concentration yards, through 
auctions, at public markets, and dired 
to packers and others. Losses resulting 
from shrinkage of tissue, and frm 
bruising, death, and crippling of ani 
mals in transit or during other stage 
of marketing were not included. 

For all livestock. sold in 1939 th 
average cost of marketing per em 
alive, including transportation, was 5% 








for cattle, 69c for calves, 52c for hogs, 
and 70c for sheep and lambs. Expressed 
in terms of 100 lbs. of meat sold at m 
tail, the cost of marketing average 
$1.13 for cattle and calves, 72c for hogs, 
and $1.50 for sheep and lambs. 


Meat Packing Margin-Costs 


Margin and costs for meat packings 
used in this study apply to the me 
packing industry and comprise all of it 
functions, as it is not possible 
available data to confine them to slaug 
tering and meat processing. Howeve, 
the margin and costs of wholesale ¢ 
tribution of meat and meat products 
packing concerns is not included, as iti 
discussed in a separate section of thi 
report. 

Packing plants range in size 
small establishments slaughtering li 
stock for local distribution up to 
establishments slaughtering more 
a million hogs annually, in addition 
considerable other livestock. In 
tion to the packing plants 
slaughtering is done, some plants @ 
engaged principally in the manufact# 
of sausage and specialty meats. 

The Census of Manufactures repé 
1,478 wholesale slaughtering and 
packing establishments in 1939. 


(Continued on page 42.) 
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500,000 *MEAT@ 2% SHRINK 
500,000 *MEAT@ 14% SHRINK = 


10,000* WEIGHT LOSS 
8,750* WEIGHT LOSS 


| 250* SAVED 
|, 250 *SAVED @ 23¢ =°287.50 
CONCLUSION *287.50 SAVED EVERY DAY 












JUST SIMPLE ARITHMETIC proves 


that to closely control your unit cooler and spray 
brine strength by using a Lixator—pays. 









TOO STRONG A BRINE means excessive 
meat shrinkage—and even a fractional 
per cent loss is very costly. Too strong 


Lixate brine from Sterling Rock Sait is rapid=a constan: 
supply is always on hand to give you exact constant con- 
trol of brine strength—without supervision. Let us explain 









a brine also means excessive salt loss. the Lixator to you in greater detail, WRITE TODAY. 































































- ‘ rectin 
Too weak a brine means ice on the coils, , throu; 
greater refrigerating load, poor meat surface. - —— —- the s} 
Intermittent addition of dry salt—even two or three > | . = right 
times a shift allows extremely wide and uncontrollable packa; 
variations in brine strength. lI) a ties m 
The proper way, and the only way to operate unit 5 storag 
coolers is to hold brine at a definite strength by continu- | /_—— —_ Acti 
ously restrengthening with a somewhat stronger brine UNIT COOLERS WITH PUMPS VAT COOLERS WITHOUT PUMPS compa 
from a source outside the unit cooler. bef ; on . 
While brine can be added to each unit—as shown in | . whe : 
the flow sheet it is far easier and better to regulate the ; ' { ' eens 
brine strength for all the units at a central brine storage SPRAY OEKSSCSC side o 
and restrengthening tank. aor ceaeaet the op 
. . . BRINE STRENGTH IN EW ‘ ¥ 
The Lixate Rock Salt Dissolver provides a crystal clear SYSTEM REGULATED HERE : that t 
100% saturated brine. Its wide range of sizes meets any ; curve 
needed brine requirement. Simple in design, the Lixator sueuns Bag lft positir 
is easy to operate—has no moving parts. Brine is pro- | FOR STRENGINENING UNIT COOLER  guesrigy eee a 
duced automatically—there is automatic control of salt AND SPRAY DECK BRINES = : a 
feed, water input and brine discharge. Production of — 
hand ; 
Leading meat packers say: Rapid: 
"The Lixator has made unit simila 
coolers completely accept- wane. 
ble* spur ¢ 
a ° set of 
The operation of the Lixate Rock Salt Dissolver is nished 
explained simply in a free pamphlet. Just clip we. 
and mail the coupon. Y 
TOCESS 


INTERNATIONAL SALT COMPANY, INC., Dept. NP7, Scranton, Pa, 
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WHEEL-CONVEYOR SPUR CURVE 


A newly-designed wheel-conveyor 
“spur curve” for use with Rapid-Wheel 
Conveyor installations is announced by 
the Rapids-Standard Co., Inc., of Grand 
Rapids, Mich. It permits users of 
Rapid-Wheel conveyors a choice of di- 


a em - - —— 





recting flow of materials either straight 
through to one destination or around 
the spur curve to a line running at 


right angle to the main line. Thus, 
packages containing different commodi- 
ties may be sorted and routed to their 
storage area or to loading docks. 

Action of the spur curve might be 
compared to the railroad term, “throw- 
ing the switch,” which changes direc- 
tion of travel from one line to another. 
The spur curve switch control is a 
manually operated lever—one on either 
side of the curve for convenience of 
the operator. The manufacturer states 
that the switching mechanism of the 
curve is of simple, rugged design and 
positive, fool-proof action, and that the 
12-gauge steel frame is welded to form 
a strong and rigid unit. 

The spur curve is being manufac- 
tured in two standard widths, 12 in. 











and 18 in., either in left hand or right 
hand styles, and may be supported on 
Rapids-Standard adjustable stands 
similar to those used on straight sec- 
tions. Available in a 4 ft. radius, the 
spur curve turns 90 degs. A complete 
set of adjustable guard rails is fur- 
nished as standard equipment. 


STANDARD BOILER LINE 


A new postwar line of 12 standard 
water tube boilers ranging in guaran- 
teed steam generating capacity from 
6,000 to 17,000 Ibs. of steam per hour 
has been developed by Springfield 
Boiler Co., Springfield, Ill. Springfield 
egineers expect to reduce engineering 
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costs per unit to a nominal figure on 
the new standard line which will per- 
mit adoption of a price list system of 
quoting on small and medium-sized jobs 
needed in the power, process and heat- 
ing fields. The boilers feature a water- 
cooled furnace design developed for 
special applications during the war and 
found particularly successful where it 
is necessary to maintain uniformly high 
efficiency over a wide range of load 
conditions. 

Important from the viewpoint of en- 
gineers and architects planning new 
construction or plant expansion proj- 
ects is the standardization of dimen- 
sions for various size units. Type M 
boilers are made with two standard 
tube lengths, 10 ft. and 12 ft., expanded 
into sinuous electric steel sectional 
headers. Furnace width varies from 
3% ft. to 9 ft., depending on the num- 
ber of header sections used. All boilers 
have 48 in. diameter welded, X-rayed 
and stress-relieved steam drums built 
to various pressure standards ranging 
from 160 to 320 lbs. The overall setting 
height is 17 ft. 5% in. for all units. 

Designed for automatic firing, pres- 
ent combustion chamber dimensions 
provide highest efficiency possible with 
oil or gas burners. From the viewpoint 
of operating engineers, attractive fea- 
tures of the design are expected to be 
simplicity of maintenance, minimum 
number of parts and ability to operate 
considerably above rated capacity. Heat 
applied to steam delivery tubes and 
steam delivery above water level are 
features intended to insure very dry 
steam and freedom from priming. 


LOW TEMPERATURE TAPE 


A new low-temperature tape for deep 
freeze locker storage and frozen food 
packages has been perfected by Bauer 
& Black’s industrial tape engineers. 
Originally developed for a large meat 
packer, the Bauer & Black No. 610 
tape utilizes a special backing material 
called Webril, an exclusive Kendall 
Mills fabric consisting of cotton fibres 
welded together under tremendous pres- 
sure. It is considerably stronger than 
paper and, unlike paper, is as strong 
wet as it is dry. Thus it will resist the 
weakening effect of moisture condensa- 
tion on the packages. 

When the No. 610 tape is applied to 
packages at room temperatures it will 
retain adhesion at sub-zero tempera- 
tures. Conversely, it can be applied at 
freezing temperatures to dry packages 
and it will retain adhesion when the 
package is taken into room tempera- 
tures. Manufacturer is Bauer & Black, 
division of the Kendall Co., Chicago. 


AUTOMATIC HAND TRUCKS 


Automatic Transportation Co., Chi- 
cago, has announced new improved 
models of the Transporter, electric 
propelled hand truck. The maker pre- 
dicts that the postwar Transporter will 
have a potential service life double 
that of its predecessor and that it will 
be possible for users to cut maintenance 
costs in half. 

All parts of the truck which ordi- 
narily need inspection or adjustment 
are plainly visible and easily accessible 
when the front cover of the driving 
unit is removed. Brake adjustment, 

















for example, is just to the right of the 
actuating lever. Easily reached with an 
ordinary wrench, it enables instant ad- 
justment to compensate for wear on the 
automotive type brake lining. The com- 
mutator cover, located just right of the 
motor terminals, is easily accessible and 
can be removed for quick brush in- 
spection or replacement. 


DIAL TYPE THERMOMETER 


An all-metal dial type thermometer 
for indicating temperatures from 100 
degs. to 950 degs. F. is being produced 
by the Bacharach Industrial Instru- 
ment Co., Pittsburgh, Pa. It is pro- 
vided with a slip-on handle which pro- 
tects the operator’s hand when the in- 
strument is in portable use. The handle 
can be easily detached when the instru- 
ment is to be used as a permanently- 
mounted indicating thermometer. 


Features of the instrument are its 
quick response to temperature change; 
all-metal construction which gives 
maximum protection against vibration, 
shock and rough handling; the absence 
of pivots, mechanical linkages or gears. 


THE “FRESH PROCESS” Casing Cleaning Unit 
was originated by ANCO fo fulfill the de- 
mand of the smaller slaughterer. The No. 595 
Casing Cleaning Unit, shown here, like the 
larger installations, designed by ANCO, 
eliminates the disagreeable odors and un- 
pleasant working conditions that have here- 
tofore been connected with the cleaning of 
all kinds of animal casings. It requires a 
minimum amount of labor and permits finish- 
ing of casings the same day that the animals 
are slaughtered. Write for ANCO Casing 
Equipment Catalog No. 67. 


No. 595 
FRESH PROCESS UNIT 
Increases yields . . . Reduces 
costs ... Eliminates odors... 
Produces stronger casings... 
Requires less labor . . . Cuts 
production time . . . Improves 


color . . . Requires less space 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Personalities and Events 











@ Charles Franklin Shriver, 67, a stock- 
yards salesman for John Clay & Co., 
Kansas City, for 46 years, died recent- 
ly. He was a member of the Hoof and 
Horn club and of the board of directors 
of the Kansas City Livestock Exchange. 


@ A new concrete block boiler house is 
being erected at the plant of the Cor- 
nelius Packing Co., Vernon, Calif., at a 
cost of $10,200. Isaac and Menke Co., 
Los Angeles, is the contractor. 


@ Col. John N. Gage has again been 
recalled to active duty and assigned to 
the position he held prior to going on 
jeave of absence in March, 1946. He had 
accepted a position as an account execu- 
tive with the Joseph W. Hicks organ- 
ization of Chicago, public relations and 
industrial relations counsel, which he 
promptly relinquished when the Quar- 
termaster General requested his return 
to duty. 

@ Officials of the Hughes Curry Pack- 
ing Division of Duffy’s, Inc., of Pitts- 
burgh, Pa., located at Anderson, Ind., 
were hosts recently to more than 500 
employes and their families at a picnic. 
Guests included W. M. Yeager, Pitts- 
burgh, president of the Anderson and 
Pittsburgh plants; Phillip P. Perry, 
Pittsburgh, vice president; Charles 
Hartley, president of Madison county 
Central Labor Council (AF of L), and 
Dan Heffernan, of the Anderson Labor 
Temple Association. 

® Thomas W. Bryant, assistant comp- 
troller of Wilson & Co., Chicago, was 
elected president of the Chicago Con- 
trol of the Controllers Institute of 
America for the fiscal year 1946-1947. 
Bryant joined Wilson in 1933 and is well 
known in packinghouse circles. Other 
officers elected were: vice president, 
Thomas P. Carley, Reliance Mfg. Co.; 
secretary, John W. D. Wright, Interna- 
tional Harvester Co., and treasurer, 


F. C. Messenger, Merchandise National 
Bank. 


® Frank A. Blum, president, Frank A. 
Blum & Sons, Pittsburgh, Pa., is leav- 
ing on July 8 for a month’s trip which 
will take him to Chicago, Seattle, Los 
Angeles and to points in Texas, Kansas 
and Missouri. He plans to visit meat 
packers in these places. 

®The Fall Creek Cooperative Live- 
stock Shipping Association has been 
formed in Wisconsin to buy, sell, proc- 
ess, transport, store and market live- 
stock and livestock products. Incorpo- 
rators of the firm, which has no capital 
stock, are Henry Tumin, Mandus Peuse 
and R. E. Ressman. 


® Edward Apy, who was on the district 
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PACKERS FROM 
THE BLUEGRASS 


There are lots of fine 
farms and good live- 
stock in the section 
around Lexington, Ky., 
where the packinghouse 
of Munns Bros., Inc., 
is located. Shown here 
as they were found on a 
busy day by a represen- 
tative of The National 
Provisioner are (left to 
right) A. I. Munns, 
president; F. S. Munns, 
vice president, and G. 
L. Friley, superinten- 
dent, all of the Ken- 
tucky company. 


staff in Philadelphia for Armour and 
Company, retired June 29 after more 
than 30 years of service with the com- 
pany. He started with Armour in 
Brooklyn and was transferred to Phila- 
delphia 25 years ago. 

@ W. J. Wilfred and George Gudenkauf 
recently purchased the Carpenstein 
Locker and Ice Plant at Nortonville, 
Kans. A locker plant in Seneca, Kans., 
operated by Gudenkauf for several 
years, was recently sold to Roth Broth- 
ers, of Sabetha. 


@® The Quaker Oats Co. has begun con- 
struction of a plant in Marion, O., which 
will process canned horse meat for ship- 
ment to Europe. The plant, expected to 
be in operation by August, will have a 
capacity of one animal every four min- 





DIRECTS KNOXVILLE FIRM 


S. E. Carey, president of S. E. Carey 

Co., Knoxville, Tenn. The firm is contem- 

plating the erection of a new plant in the 
Tennessee city. 








utes during the 16-hour a day working 
schedule, or 240 per day. Horses from 
the western plains will be shipped into 
Marion. The best cuts will be mari- 
nated in brine and shipped overseas for 
smoking. Dog food will be made from 
scraps. The horse hides will be removed 
by air pressure and tanned. Officially 
known as the Ken-L Products division, 
packers of dog food, the plant will be 
managed by Warren Smith. 


@ A livestock “hotel,” to be built at a 
cost of approximately $110,000, will 
be the first step in a five-year plan for 
complete modernization of the Topeka, 
Kans., plant of John Morrell & Co. 
Plans call for a five-story building of 
reinforced concrete, 220 ft. long by 60 
ft. wide. 


® T. W. Holmes, who operates locker 
plants at Brawley and El Centro, Calif., 
has acquired property in the downtown 
district of Holtville as the site of a 
proposed new locker plant. 


@® The thirty-seventh annual convention 
of the Flavoring Extract Manufactur- 
ers’ Association was held June 3-4 at 
the Drake hotel, Chicago, with the larg- 
est number of delegates in the organ- 
ization’s history. William B. Durling, 
president of the Wm. J. Stange Co., 
Chicago, was elected president of the 
association for the coming year. 


® George M. Foster, jr., eldest son of 
G. M. Foster, president of John Morrell 
& Co., Ottumwa, Ia., has been appointed 
director of the Institute of Social An- 
thropology, with headquarters at Wash- 
ington, D. C. The organization is a de- 
partment of the Smithsonian Institute. 
@ Clarence J. Behn, custodian of 
records on the staff of the treasurer of 
Armour and Company, Chicago, retired 
from active service June 28, after 46 
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years with the firm. He joined the com- 
pany as a clerk in 1900, and has been 
custodian of records since 1920. 

@ Processing capacity of the Stauffer 
Packing Co., Rocky Ford, Colo., has 
been increased by the recent addition 
of a new sausage room equipped with 
large refrigerators and cookers which 
make possible the processing of meat 
while it is hanging on hooks. The old 
sausage unit was converted into a cut- 
ting room. The plant is owned by B. F. 
Stauffer. 

@ Philadelphia Meat Cutters Union 
(AF of L) has opened negotiations with 
17 meat packing firms in the area 
whose contracts expire the end of July. 
In addition to wage increases, the union 
is asking for a welfare fund and a guar- 
antee against lay-offs due to meat 
shortages and other conditions. 

@ Fred Mueller, vice president and gen- 
eral sales manager of the Corn Products 
Refining Co., has been elected a director 
of the firm. 


@ Paul Blackman and A. C. Muller, the 
latter the owner of the property in 
which the operations of the former 
Kraskim .Co. were conducted at 3290 E. 
Vernon “ave., Los Angeles, Calif., have 
taken over that plant as headquarters 
for their recently formed Coronet Pack- 
ing Co. Extensive alterations and im- 
provement of the plant are underway, 
which will include installation of a new 
cooler, rendering plant and general 
streamlining of plant facilities. 

@ The Parsons Packing Co., Parsons, 
Kans., with John Butcher as resident 
agent, was granted a Kansas charter 
recently to operate a slaughterhouse. 
The corporation will begin business 
with $20,000 of an authorized $50,000. 
@ A new brick-and-cork sausage cooler, 
the first step towards eventual con- 
struction of a $30,000 sausage plant, 
has been installed by the J. C. Adler 
Co., Joliet, Il. Anthony Bombassaro, 
secretary-treasurer of the 90-year-old 
firm, said that the new factory will be 
built as soon as materials previously 
ordered are delivered. It will feature a 


PEARL PACKING 
CO. EXECUTIVES 


Robert A.Yunker (left), 
president and general 
manager, and Leo J. 
Yunker, vice president 
and sales manager, 
Pearl Packing Co., Mad- 
ison, Ind. The firm re- 
cently dedicated a new 
office building made by 
converting the original 
family residence next to 
the plant. A plate on 
the office building says: 
“Dedicated 1945 to the 
memory of Gus & Kath- 
erine Yunker, Pearl 
Packing Co., Inc.” 
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HIS FIRM EXPANDING 


Marvin Edwards, partner in the Ed- 

wards Sausage Co. of Lawrenceburg, 

Ky. Plant additions now underway, 

including a new cooler, office and cut- 

ting room, will enable the firm to in- 
crease its volume. 











specially designed system of conveyors, 
eliminating much of the handling now 
necessary in the old-style basement 
plant. 

@ A slaughterhouse in Bloomington, 
Ill., operated by Louie Heller, recently 
received permission from the Depart- 
ment of Agriculture for unlimited 
slaughtering. Heller plans to increase 
operations immediately, and for the 
time being will slaughter about 75 cat- 
tle daily, later increasing this to 125. 


@ Plans are being prepared for con- 
struction of a $200,000 slaughterhouse 
in connection with the new plant of the 
Frigid Food Lockers, Inc., Fair Oaks, 
Calif., which was recently completed at 





a cost of $60,000 and opened for busi- 
ness on June 24. Fred G. Haase and 
Associates, builders of the locker plant, 
also operate two other locker plants in 
California, one in Elk Grove and the 
other in Martel. The proposed slaugh- 
terhouse will do custom slaughtering, 


@ A majority of retailers polled in a 
survey made in Brooklyn, N. Y., re- 
cently at the request of Nathan Sweed- 
ler, former municipal court justice, fee] 
that a city-owned and operated slaugh- 
terhouse is the solution to the local 
meat famine, according to Adele G, 
Lee, attorney, who conducted the sur- 
vey. To get a cross section of opinion, 
1,000 butcher shops were visited. 


® Stanley D. Benno has purchased a 
meat and food locker plant at 8947 
Washington blvd., Culver City, Calif,, 
from Marshall Meyers and has changed 
the name to Benno’s Frozen Food 
Lockers. 


@ Harry Mueller, who recently retired 
on pension from the Plankinton Pack- 
ing Co., Milwau- 
kee, Wis., had a 
record of 52 years’ 
service with the 
company. He be- 
gan as a hog driv- 
er when he was 12 
years old and by 
the time he retired 
he had _ handled 
practically every 
job in pork opera- 
tions. Records show 
that 21,000,000 
hogs were proc- 
essed at the plant 
during the 52 years 
of his employment. 
Mueller’s father and two brothers also 
spent many years working for Plank- 
inton. 

@® A strike of AF of L meat cutters 
and butcher workmen closed the plant 
of the David Davies Packing Co. in 
Columbus, O., July 2. About 75 men 
were affected in the walkout which 
company spokesmen said paralyzed op- 
erations and left several thousand 
pounds of meat exposed to possible 
spoilage. Normally about 300 men work 
at the plant but vacations and layoffs 
due to the lack of livestock had reduced 
the force to a skeleton one, James L 
Long, plant superintendent, declared. 


@® Frank Richards, editor of the Kansas 
City Daily Drovers Telegram, has been 
appointed secretary of the American 
Aberdeen-Angus Association to succeed 
W. H. Tomhave who is retiring after 
21 years of service to the association. 
Mr. Richards will assume his new duties 
about October 1 of this year. 


® To help retailers do a better job with 
their own advertising, the mat service 
available through the American Meat 
Institute’s meat educational program 
has been completely revised, simplified 
and brought up to date. The newest 
service, Edition No. 5 on “Selling Meat 
with Words and Pictures,” offers mats 
of various kinds, featuring each class 
and cut of meat, including sausage and 
variety meats. 


H. MUELLER 
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LIGHT DUTY... Gee“ Jercece 


Yes, International Light-Duty Trucks are 
all-truck. They are designed as trucks, engi- 
neered and built as trucks. They’re powered 
by the famous International Green Diamond 
engine. They make no compromise with pas- 
senger car construction. 

A complete line permits International to 
recommend the best light-duty truck for any 
job—best for efficiency, lowest operating cost, 
longest life. 

The name, International, is a warranty 
of truck quality. That name represents more 
than 40 years of truck engineering and 
manufacturing experience. 

And here’s an unusual record: For the last 
15 years more heavy-duty International 

3) 


Trucks have served America’s commercial 
truck transport than any other make. 

And here’s an unusual service feature— 
all-truck service supplied by the nation’s 
largest company-owned truck service organ- 
ization, International Branches, and by In- 
ternational Dealers. 

For all-truck performance—International ! 
For all-truck service—International ! See your 
nearby Dealer or Branch. 


Motor Truck Division 
INTERNATIONAL HARVESTER COMPANY 


180 North Michigan Avenue Chicago 1, Illinois 


Tune in “Harvest of Stars” Sunday, 2 p.m. 
Eastern Daylight Time, NBC Network 


a Other International Harvester Products: 
FARM POWER AND EQUIPMENT 


INDUSTRIAL POWER + REFRIGERATION 


Dump Truck 


Multi-Stop Delivery 


Tractor and Semi-Trailer 


INTERNATIONAL 
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A Week of Freedom 


(Continued from page 18.) 


The USDA has announced that com- 
pulsory grading of beef has been ended, 
but that such grading will be continued 
on a voluntary basis as in pre-OPA 
days. Authority for compulsory grad- 
ing was included in the Emergency 
Price Control and Stabilization Acts 
and expired with them. 

Coincident with the termination of 
meat and livestock price controls the 
U. S. Department of Agriculture an- 
nounced that set-asides under War 
Food Orders 75.2, 75.3, 75.4 and 75.9 
will be zero until further notice, but all 
set-aside quantities due or in arrears 
must be made up. 


Amendment 41 to WFO 75.2, Amend- 
ment 35 to WFO 75.3, Amendment 10 


to WFO 75.4 and Amendment 1 to 
WFO 75.9 simply establish the set-aside 
percentages in the various orders at 
zero. They do not affect the operation 
of other provisions of the orders. Pro- 
vision relating to deliveries remain in 
effect, but the USDA has not made its 
policies clear in this connection. 

It should be noted that the USDA 
has not canceled the allocation orders 
which are being used to regulate the 
distribution and use of hides, fats and 
oils, etc. Executive power to ration and 
allocate scarce commodities was re- 
newed last weekend when the President 
signed an amended version of the sec- 
ond war powers act. The law cannot be 
used as authority for fixing price ceil- 
ings, but it is the basis of the USDA 
set-aside and similar orders. 


The USDA has also removed all 





MAX SALZMAN, INC. 


SEASONINGS e« SPICES « 


4916 SOUTH HALSTED STREET 


CURING COMPOUNDS ¢ 


SAUSAGE CASINGS 


* CHICAGO, ILLINOIS 











slaughter controls on federally in- 
spected packers by terminating WFO 
75.7, but weekly reports of slaughter 
must continue. This action does not af- 
fect CO 2, as mentioned above. 

Operation of certain meat plants 
under the privileges and obligations 
provided by WFO 139 under the Pat- 
man amendment has also been termi- 
nated. 

Sheep and lamb producer subsidies 
ended as of June 30. 

Slaughter payments on cattle and 
hogs, which were a part of the price 
control program, came to an end with 
the expiration of the act. 


The OPA announced at midweek that, 


limitations on carlot shipment of pork 
and lard to the West Coast are still in 
effect since the authority under which 
these provisions of RMPR 148 and 
MPR 53 were established stems from 
the Second War Powers Act. Moreover, 
limitations on sales of fabricated cuts, 
which are a part of RMPR 169, are 
still in force. 

The administrator of the set-aside 
orders announced this week that pack- 
ers in a deficit position as of June 30, 
shall continue to set aside and deliver 
set-aside meat until their delinquent 
deliveries have been liquidated. The 
Commodity Credit Corporation will of- 
fer to buy meat and lard at not in ex- 
cess of ceiling prices on June 30, in an 
effort to fill meat famine export re- 
quirements. 

Any sales made to any government 
agencies at above ceiling prices in effect 
on June 30, cannot be applied as a credit 
against set-aside obligations. In other 
words, if some government agency 
agrees to pay the old ceiling price plus 
subsidy, such sale will be disallowed as 
a credit item against set-aside and de- 
livery obligations. 


BUTTER SET-ASIDE ENDS 


Set-aside of creamery butter ended on 
June 30, the U. S. Department of Agri- 
culture announced this week. Officials 
emphasized, however, that deliveries to 
government agencies of butter required 
to be set aside prior to July 1, should 
be completed promptly. The 1946 set- 
aside program, which required 20 per 
ent of production during May and June, 
is expected to make about 43,000,000 
lbs. of domestic butter available to the 
U. S. military and war service agencies. 
No purchases of set-aside butter have 
been made by government agencies for 
export. 

Purchases of domestic butter for mili- 
tary agencies have been held down by 
negotiations, now virtually complete, 
for supplying part of the requirements 
of troops overseas with deliveries from 
Denmark, New Zealand, and possibly, 
Argentina. 


Lack of water can be more harmful 
for livestock than a‘shortage of feed. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 


Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,401,338, TREATMENT OF 
VEGETABLE FATTY SUBSTANCES, 
patented June 4, 1946, by Russell P. 
Dunmire, Shaker Heights, Ohio, as- 
signor by mesne assignments, to Buck- 
eye Laboratories Corp., Cleveland, Ohio, 
a corporation of Ohio. 

The treatment consists in removing 
impurities from vegetable oils and 
waxes, such as cocoanut oil, by a process 
utilizing a combined action of absorp- 
tion and distillation. 

No. 2,401,493, METHOD FOR DE- 
HYDRATING FOODS, patented June 4, 
1946, by Friedericke W. MacPherran, 
Milwaukee, Wis., and Charles C. 
MacPherran, deceased, late of Mil- 
waukee, Wis., by Nancy Ann Van Ells, 
administratrix, Milwaukee, Wis., as- 
signors to Nancy Ann Van Ells, Mil- 
waukee, Wis. 














+ 


Meat, fish and the like are dehydrated 
by this process, employing the products 
of combustion of charcoal. 

No. 2,401,742, CARTON, patented 


June 11, 1946, by Albert E. Bentham, 
Baltimore, Md., assignor to the Balti- 
more Paper Box Co., Baltimore, Md., a 
corporation. 

This carton, formed of stiff paper, is 
provided with a pair of partitions in 
face-to-face contact across the center of 
the carton, each partition having a half 
bottom attached thereto. 

No. 2,402,121, REFRIGERATION OF 
MEAT, patented June 18, 1946, by James 
Arnold Brewster and Enrique Francisco 
Fernandez, Buenos Aires, Argentine, 
assignors of 50 per cent to the Smith- 
field and Argentine Meat Company 
Limited, West Smithfield, London, Eng- 
land, a British corporation, and 50 per 
cent to Corporacion Argentina De Pro- 
ductores De Carnes, Buenos Aires, Ar- 
gentina, a corporation of Argentina. 





A process is provided for packing 
large pieces or cuts of meat in moulds 
for quick freezing, comprising inserting 
the meat into the mouth of the mould 
so as to hermetically seal the interior 
of the mould and then evacuating air 
from the mould so as to draw the meat 
thereinto and into close contact with the 
inner surface of the mould’s walls. 

No. 2,402,605, MOISTUREPROOF 
WRAPPER FOR PACKAGING 
CHEESE AND THE LIKE, patented 
June 25, 1946, by Tracy Cowen, Mal- 
verne, N. Y., assignor, by mesne assign- 
ments, to Standard Cap and Seal Cor- 
poration, a corporation of Virginia. 





A wrapper is provided consisting of 








a 
3 
a 
h 
% 
y 
ft 
- * Oleo Trucks 
. 4 





PACKINGHOUSE Floor Trucks 


BACKED BY YEARS OF PACKING PLANT ENGINEERING 


* Sausage Meat Trucks 
* Curing Trucks 

* Ham and Bacon Trucks 
* Dump Trucks 


PROMPT DELIVERY ASSURED 


WINGER "miractuRn<o., 





STAINLESS STEEL 
OUR 
SPECIALTY 
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cellophane-like material with a lacquer 
film thereon (composed principally of 
nitrocellulose, polyvinyl butyral resin 
and a plasticizer) and a wax coating on 
the lacquer film. 

No. 2,402,519, FOOD SLICING MA. 
CHINE, patented June 18, 1946, by 
George R. Wood, Montreal, Quebec, 
Canada, assignor to Toledo Scale Com. 
pany, Toledo, Ohio, a corporation of 
New Jersey. 








A spring-feed slicing machine is pro- 
vided, with the movable parts of the 
machine arranged so as to prevent the 
entry into the base of scrap material 
falling from the commodity being sliced, 

No. 2,402,690, PROCESS FOR MAK- 
ING MARGARINE, patented June 25, 
1946, by Joseph Stanley, Chicago, Ill, 
assignor to American Lecithin Com- 
pany, Cleveland, Ohio, a corporation 
of Ohio. 

At any stage of the manufacturing 
process, an aqueous imbibition is incor. 
porated, this comprising phosphatide. 

No. 2,402,921, APPARATUS FOR 
FREEZING COMESTIBLES, patented 
June 25, 1946, by Norman Sharpe, Sam 


Luis Obispo, Calif. ; 











A dual-chamber apparatus is pre 
vided with a mechanical refrigerating 
system for cooling each of the cham 
bers, with a conveyor mechanism from 
chamber to chamber, the refrigerating 
system of the first chamber being oper 
able to chill the air stream therein toa 
temperature which will cool the come* 
tibles to a temperature above bit 
closely adjacent to their freezing point 
and the refrigerating system of the see 
ond chamber being operable to chill the 
air stream therein to a temperature be 
low the freezing point of the comestt 
bles. 


Don’t store .ammonia. in shi 
cylinders. Charge it into the s 
and return the empty cylinders. 
them at work for you. 
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KOLD-HOLD 


; Kold-Hold Streamlined “Hold-Over” Truck Plate 
dell / | Type Evaporators will enable you to make faster, 
; FOR more efficient deliveries and will keep your meat as 


~—_ T Ha 7 'D) '@) U B a: A a | V | L fresh as if it were in your own cooler room. For by 


permitting a free flow of air throughout the truck 
Makes a DIAMOND HOG BETTER body these plates maintain the high, uniform tem- 
perature which prevents loss of bloom . . . shrink- 
age ... and there is no necessity of‘trimming .. . 
affords complete protection while meat is in transit. 

| They also help preserve the truck body itself by 
work falls | keeping it dry, clean and odorless. 








Doubles Cutting 
Power at Center 
where heaviest 
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gerating 
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te from Choke Proof— 


gerating Big Capacity— 
ng oper Reduction 30% to 40% 




















rein tos Finer and More Uniform 

pd The “DOUBLE ANVIL”—an impor. ee Kold-Hold Truck Plate Type Evaporators are engin- 
ing point teeta Aa ted eered and constructed to give long years of depend- 
f the set cst — gives DIAMOND Hogs un- able leakproof and crackproof service. They are 
. ree + a. pte ~ = phy cee Fe Seer today giving complete satisfaction and efficient per- 
ature 


6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
comest- driven. Ask for Bulletin 85. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Iill. 


shipslll DIAMOND IRON WORKS, INC. 


ESTABLISHED 188 
. AND THE MAHR MANUFACTURING CO. DIVISION 





formances in hundreds of applications. Send for the 
new Kold-Hold Catalog . . . then let us give you a 
free estimate of your requirements. 


ot HOLD MANUFACTURING 











GR AND AV TE LAN SI} NG 4 MICI H] GA) 


1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


: Immediately available in 
all styles: angle hole, 
: straight hole and tapered 


hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
? guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
be Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





FLASHES ON SUPPLIERS 














MAX SALZMAN, INC.: The firm of 
Max Salzman, Inc., well-known casings 
house, recently began the manufac- 
ture of a select line 
of spices, cures and 
seasoning co m- 
pounds for the 
packing industry, 
it has been an- 
nounced by Max 
Salzman, presi- 
dent. In active 
charge of the new 
business project is 
E. A. Johnson, for- 
mer vice president 
of the Fearn Lab- 
oratories and for 
20 years an execu- 
tive of the Na- 
tional Analine di- 
vision of the Allied Chemical and Dye 
Corp. Headquarters are at 4916 S. 
Halsted st., Chicago, where the plant 
now used to make casings is being re- 
modeled to suit the requirements of the 
new enterprise. The casing business will 
be moved to a new site in the Chicago 
Union stockyards where it will continue 
to render the same efficient service that 
it has in the past. 

WILLIAM J. STANGE CO.: Dr. 
Charles W. Hughes, formerly in charge 
of the development of food products 
from distillery by-products at the Jo- 
seph E. Seagram & Sons Co., Louis- 


E. A. JOHNSON 








ville, Ky., has recently become assé. 
ciated with the William J. Stange Co.’s 
research laboratories in the capacity of 
consumer research chemist. In this 
newly created position, Dr. Hughes wil] 
be engaged in new products develop. 
ment and sales assistance. He received 
a Bachelor of Science degree in indus- 
trial chemistry from Kansas State col. 
lege in 1936, and later served as an as. 
sistant in the department of agricul- 
tural chemistry at Purdue university. 


PRATER PULVERIZER CO.: Now 
located in a new plant at 1829 S. 55th 
ct., Cicero, Ill., the Prater Pulverizer 
Co. announces that it has expanded its 
facilities and will be better able to serve 
the meat packing industry with its line 
of grinders and crushers. 


SYLVANIA INDUSTRIAL CORP. 
John Adrian, jr., has joined the cello. 
phane sales division of Sylvania Indus- 
trial Corp., and will be located in the 
New York office of the company. He 
was graduated in 1942 from Lehigh 
university, where he specialized in busi- 
ness administration, and during the war 
served as a captain in the U. S. Marine 
corps. 


McCORMICK & CO., INC.: A new 
manufacturing plant will be opened this 
summer in New York city by McCor- 
mick & Co., Inc., Baltimore, Md., to 
process and distribute whole and ground 
spices and ground spice mixtures. Wil 
liam E. Squires, former vice president 
of Van Loan and Co., will manage the 
new plant. 
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Forward-looking ham packers are using the NEVERFAIL 3-Day Ham Cure for 
two reasons. First, it assists in these uncertain days, to keep operations on a 
profit-making basis. But what is equally important, NEVERFAIL helps to win 


and hold customers whose loyalty will remain firm when competition again be- 
comes keen. 


Stake out your claim in the future now. Use the NEVERFAIL 3-Day Ham 
Cure to produce that good, old-fashioned, full-bodied ham flavor which leads 
to steady repeat demand for your brand. Your customers will remember the 
extra goodness which Neverfail imparts to hams because it Pre-Seasons the 
meat as it cures. They’ll like the even, pink color and uniformly tender texture 
... always juicy, never soggy. 





Meanwhile, NEVERFAIL gives you the efficiency of reduced processing time 

. enables you to cure more hams with your present man-power and curing 
facilities. This prepared, ready-to-use cure further cuts production expense be- 
cause it puts your material cost on a fixed basis . . . eliminates the variable rising 
labor cost involved in mixing your own curing prepafation. Act now to safeguard 
your present and future profits. Write for complete information. 


H. J. MAYER & SONS CO., INC. 


6819-27 S$. ASHLAND AVE. © CHICAGO 36, ILL. 


4 IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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The /erfect’ 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


Soy is unexcelled in hold- 
ing freshness, in reducing 
shrinkage, in improving 
appearance, in enhanc- 
ing flavor. 





Plumpness—the “spring” 
of freshness is where Soy 
as a binder comes into 
its own. Special X im- 
proves the best meats — 
gives a lift to others. 


Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 


SoecialX SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 














Conducts Survey on Union 
Health and Welfare Funds 


A recent study on how union health 
and welfare funds are financed and ad- 
ministered, prepared for the National 
Industrial Conference Board, New 
York, shows a variety of methods in 
different industries. Ways of financing 
range from an outright levy on produc- 
tion to employer contributions based on 
payrolls, with the funds administered 
by the unions, by the employer or by 
both jointly. Although the meat pack- 
ing field was not included in the survey, 
the subject is of interest as an indica- 
tion of the trend in industry as a whole. 


Union welfare funds are of compara- 
tively recent origin and the coverage 
is still small. Some plans are on an 
industry-wide basis; in other unions the 
benefit plans are negotiated between the 
local union organization and the em- 
ployers in the community. 

An example of the joint administra- 
tion of funds by the employer and union 
is the United Mine Workers’ fund, re- 
cently established in the contract be- 
tween the government and the UMW. 
This fund, which is financed by a levy 
of 5c a ton on all bituminous coal mined 
by the operators, is administered by 
three trustees, one named by the union, 
another by the coal mines administra- 
tor and a third chosen jointly. 


Perhaps the most publicized plan is 
the one devised by James Petrillo, presi- 
dent of the American Federation of 
Musicians (AF of L), providing for a 
levy on all records. Estimates disclose 
that the fund accumulated from these 
royalties will yield $500,000 a year. As 
far as is known, plans for distribution 
of the fund have not been completed. 

More than 200,000 workers are cov- 
ered by the plan of the Amalgamated 
Clothing Workers of America (CIO) 
under which employers contribute 2 per 
cent of their payrolls to the Amalga- 
mated Insurance Fund. The fund is 
administered by a board of trustees 
composed of 12 members of the execu- 
tive board of the union while the re- 


| sources of the fund are handled by the 


Amalgamated Life Insurance Co., 
which is chartered under the insurance 
laws of New York state. 


Group insurance companies are used 





by the unions to administer benefit pro- 
grams in the textile, street-railway, 
shipbuilding, furniture and electrical] 
apparatus industries. Under some 
agreements, the employer is free to se- 
lect the insurance carrier, while, under 
others, the employer’s contribution is 
given to the union which makes the con- 
tact with the insurance company. A 
third method is for the employer and 
the union to choose the insurance com- 
pany jointly. 


FATS-OILS QUOTAS FOR 
THIRD QUARTER ARE SET 


Quotas for use of edible fats and oils 
in producing margarine, shortening, 
and cooking and salad oils have been 
changed for the July 1 to September 30 
quarter by amendment WFO 42, the De- 
partment of Agriculture has announced, 

The quota for margarine remains un- 
changed at 95 per cent of the base 
period, which is the corresponding 
quarter of 1944, but quotas for other 
food products are reduced from 88 per 
cent to 82 per cent of the base period 
(average use in corresponding quarters 
of 1940 and 1941). 

An emergency quota amounting to an 
additional 6 per cent is authorized to 
relieve the extreme shortage of edible 
fats and oils in 25 western and southern 
states. 


The amendment also provides that 
packers of lard and rendered pork fat 
and manufacturers of edible fats and 
oils must offer the same sizes of pack- 
ages in the same proportions of total 
volume during the third quarter as they 
did during the base periods. The base 
period for shortening and oil is the 
corresponding quarter of 1944; for lard 
and rendered pork fat, the correspond- 
ing quarter of 1945. 


ARMY ESCALATOR CLAUSE 


Although not of immediate interest 
because of the termination of price con- 
trols, the U. S. Army has approved a 
revised escalator clause for inclusion in 
contracts for delivery of meat and meat 
products to the Army. The clause 
would, of course, be useful if price con- 
trols were re-established. 
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ASK YOURSELF FRANKLY 


“WILL IT PAY to seu my pusiness?” 


TODAY’S unusual industrial conditions may well justify you in turning your 
business — FOR CASH — to new management. As a reputable operating or- 
ganization of long experience, with substantial capital, we can bring oppor- 
tunity for increased company expansion and greater profit . . . while you 
are relieved of heavy expense and worry. Personnel held intact whenever 


@ ALL discussions and negotiations strictly confidentiol 
BOX 1205, 1474 BROADWAY, NEW YORK 18, N. Y. 
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DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 


-Oom- 


SET 


| oils 


ning, 
been 
er 30 Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
> De- perfect tools for the heavy —*Plitter frames, pig nose and scribe frames, designed 
nced, esting end heavy grinding for heavy duty. Sharp filed blades, individually wrapped 


and inspected perfect—ready for quick blade changes. 


s un- ofthe meat packing industry. ESCO. BAND SAW BLADE SERVICE Machine-filed, 


base He Is ready to supply you 











inspected band saw blades to fit more than 40 types of 

a with the following efficient == meat and bone cutting machines. Pesco Pete will keep 

8 per services, forasmall monthly them repaired and supplied. 

eriod charge: LARGE CHOPPER PLATE AND KNIFE SERVICE Made 

urters in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 
ful service. complete details, or you may write direct. 


to an 
ed to 
edible 
ithern 


PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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"ea CUT COSTS + SPEED WORK 
| | HH. EDWARDS, INC. SAVE LABOR 


| | ENGINEERS 2 CONTRACTORS | !n_Carton Packaging! 


spond- 

Are you enjoying the many advantages of PETERS economical 
packaging machines in your carton packaging? Some lard and 
shortening departments still use slow, expensive hand methods, 


seve, | | MATERIAL HANDLING EQUIPMENT | | wie Eo tise scmestutgmatic nd automatic units could do the 

ce con- pd netnyehes ny shen» tert hg eal i. 

oved & MEAT TRACK SYSTEMS Send us samples of the various cartons you are using. We will glad- 
ly make our recommendations. 

“clause FURNISHED & INSTALLED 


_- TRACK SCALES, TROLLEYS, 
- RACKS 


2” MEAT PACKING EQUIPMENT 






























. auth JUNIOR CARTON FORMING & JUNIOR CARTON FOLDING & 
me Authorized Distributors LINING MACHINE sets up 35-40 CLOSING MACHINE closes 35-40 

= " cartons per min., one operator. cartons per min., no operator. 
0r- Shaw Box Crane & Hoist Div. Manning, Can be made adjustableto han- Can also be made adjustable to 
you Maxwell & Moore die several size cartons. handle several different cartons. 








PR te tl a PETERS MACHINERY CO. 


246 W. 4th ST. » NEW YORK Il, N. Y. ) Ravenswood Ave 
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SOY FLOUR AND SEASONING COMBINATION . 
e 
Just one formula does complete job! “FORMULA KNOW- HOW” 

















2 

The famous MOR-ZEST Sausage Seasoning and a newly developed Soy Flour Binder 
. . . , € 

have been combined into easy-to-use, time-saving, fool-proof formulas. Each revolu- 
tionary “Formula Know-How” has been perfected and test-proven by folks who « 

have acquired the “know-how” through many years of experience in the seasoning 
& 

and binder business. Write for generous free working samples of these wonder-com- 
binations. See the improved texture and taste the difference. e 
Note the savings due to increased yield! “ 
PRODUCTS CO : 

* 
2 

Manufacturers of Seasonings and Flavors for Food Processors 

1401-13 W. HUBBARD ST., CHICAGO 22, ILLINOIS - TELEPHONE: MONROE 9810 e 
é 





Genuine 


PLASTIC APRONS! Protection 


WATER-PROOF, ALKALI-PROOF, 


Banco con EX Topmost 





















STAIN-PROOF ACID-RESISTANT , 
; ’ Will Not Crack or Peel 
OIL-RESISTANT 
PRICES—SIZES—COLORS 
weave aight, doz. eapseaed eee 
Basco-TEX Genuine Plastic 30x 36.... 7.65 per doz. 27 x 36....$10.61 per —_ 
Coated Aprons require no launder- me Fe 36 x Se i $0 per dex. 
° . . - = per doz. 
Sin, They Rie ta meat | SPSS wu | Po eagle 
over and over again. They embody aed So oor p aay pate 
the utmost in wearing comfort and BLACK Wiiont BLACK—neavy 
are built for maximum wear. More 27 x 36....$ 8.40 per doz. | Double Coated Neoprene 
and more firms are daily swinging 3¢ x 40... : : 11-80 per dos. | 35225: ::: 910-63 por dex. 
over to this modern method of 36 x 44 12.60 per doz. | 36 x40... 16.50 ad doz. 
‘ ~ Full Length Sleeves 36x 44.... 18.45 per doz. 
clothing protection. how ines, sd — A ceed Full teng h Sleeves 
New! 20 mill thickness white plas- $11.96 per dozen pair Leogings, "hip Cenath © 
tic aprons. Extra Heavy! Extra ee ee 
— Ideal for packing indus- GRAY wetent : ma Pie oe 
a sees = per doz. x oes ° per coz. 
on Us For shower curtains | 3¢ 5 40:::! 11:80 per dos: | 36 1 40:::- 1833 per dex: 
partitions, covers, bags and other Full ton ngth Sleeves a Pull ten th Sleeves ee 
items of plastic coated and stand- Bed a Aen a 
ard textiles. Leaginas, flip Length tones 36 hie jae pair 
All Prices F.O.B. Chicago. Minimum order 1 dozen 
Free Sample Swatch on Request L-ORDER BY MAIL OR PHONE TODAY — 








ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, III. Phone SUPerior 5809 
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PROVISIONS AND LARD ctecély Rovio 








AMI PROVISION REPORT 











Further declines were registered in 
provision stocks during the last two 
weeks of June, the American Meat In- 
stitute’s provision report showed this 
week. However, holdings of some items 
continue to be larger than for the same 
date a year ago. 

Total S.P. and D.C. cured items de- 
clined rather sharply during the two 
weeks and holdings are now under a 
year ago. The only increase in holdings 
during the period was shown in D.S. 
cured bellies. Withdrawals of fresh 
frozen pork items were also substantial 
in the two week period. The total of all 
pork meats in storage is about 20 per 
cent greater than a year earlier. On 
the other hand lard holdings are now 
less than last year. 

Provision stocks as of June 29, 1946, 
as reported by a number of representa- 
tive companies to the American Meat 
Institute, are shown in the following 
table. Because the firms reporting their 
stocks to the Institute are not always 
the same from period to period (al- 
though comparisons are always made 
between identical groups) the table be- 
low shows June 29 stocks as percent- 
ages of the holdings two weeks earlier 
and on the corresponding date a year 
earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


June 29 stocks as 
Percentages of 
Inventories on 
June 15, June 30, 
D. 8. PRODUCT 1% 945 


Bellies (Cured) ..........+.-- 110 36 
Fat Backs (Cured)............ 74 191 
Other D. 8S. Meats 
CGE cccctccvccccccvcsesees 97 142 
Frozen-for-Cure ..........+++. bd 488 
TOTAL D. 8S. CURED ITEMS... 86 73 
TOT. FROZ. FOR D. 8. CURE. .106 221 


8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 


EE cccccctecccccsesceces 88 51 
SOD cesccsccccccarcsaces 70 42 
Be Gs Be CREB cc cvcccsvcee 72 43 
Hams, Frozen-for-Cure, 
DEED accececrccvcccoccecs 99 154 
PEED ctsdccerenscessesce o4 532 
All frozen-for-cure hams.... 94 508 
Picnics 
Sweet pickle cured.......... 59 146 
Frozen-for-cure ..........+- 90 ° 
Bellies, S. P. and D. C. 
Sweet pickle cured.......... 89 140 
Frozen-for-cure ............. 92 ° 
Wiltshire sides, cured....... 51 ° 
Other Items 
Sweet pickle cured.......... 92 78 
Frozen-for-cure ............. 81 245 
TOTAL S. P. & D. C. CURED... 82 86 
TOTAL S. P. & D. ©. FROZEN... 92 923 
BARRELED PORK ............ 92 25 
FRESH FROZEN 
Loins, shoulders, butts and 
RTT re 86 75 
ae cccadvebetaeteswe 93 168 
DD etitidartsamhiannakeeds 86 120 
TOTAL OF ALL PORK MEATS. 86 120 
RENDERED PORK FAT........ 92 86 
i chotisulvenwnscaebeckast 75 64 


Note: A considerable quantity of cured, frozen, 
fanned pork and lard is held for USDA. 

*Because June 30, 1945 stocks were negligible, 
®© comparison is shown. 
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Publishable Quotations 
Not Available This Week 


Price quotations in THE NATION- 
AL PROVISIONER this week are being 
restricted to those few products on 
which the magazine has been able 
to obtain information which it con- 
siders accurate. Much of the thin 
volume of trading done this week 
has been on private terms with 
prices showing inexplicable varia- 
tions. It is hoped that by next week, 
with the cooperation of industry 
firms, THE NATIONAL PROVISIONER 
magazine and DAILY MARKET SERV- 
ICE will be able to supply the indus- 
try with at least some of the 
information required to carry on 
business on an intelligent basis. 


Toward the week end the live- 
stock market seemed to have cooled 
down somewhat but publishable 
quotations were still unavailable on 
hams, picnics, bellies and other D.S. 
meats. 











LATE HIDE MARKET 


Volume of trading in the hide market 
was still very limited at the close of the 
week although some mixed outside small 
packer hides were said to have moved 
at 20c, f.o.b. sellers’ plants. Some mixed 
lots of small packer and country hides 
were said to be moving around 18c. 


WIDE FLUCTUATION IN 
PROVISION MARKET 


Notwithstanding the fact that price 
ceilings no longer rule the provision 
market, trading during the week was 
insufficient to establish a fair list of 
quotations. Some houses were out of 
the market entirely, although at mid- 
week selling of a limited number of 
items was done by a larger share of the 
industry. 

While a fair volume of business was 
uncovered before the holiday it was of 
such a spotty nature and prices were so 
uneven that no definite trend was es- 
tablished. For example, a distributive 
business in fresh pork loins, all weights, 
was reported in a range of 32c to 34c 
and at the same time car lot trading 
was reported at 40c with an intimation 
of a 45c bid in the market. The same 
was true of pork sausage material. 
Trimmings were reported around the 
30c mark with special leans up to 39c. 
A good many sales of both beef and 
pork items were reported on private 
terms and it was indicated that a wide 
range of prices bought identical cuts 
in the sharpest fluctuating market ever 
seen. 

The lard trade had its ups and 
downs. Early in the week there was a 
heavy movement by larger small pack- 
ers to the baking industry at prices re- 
ported to range up to 30c per lb., but 
the market weakened later. 





“SEEMS LIKE OLD TIMES———” 
The big run of cattle that hit the Chicago yards on July 2 was still not enough to satisfy 
the broad buying demand. A new record price of $22.50 was paid for choice long-fed 
offerings. Pictured here are some of the steers and heifers rushed in by farmers eager 
to take advantage of the high prices. 
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CHASE 
LINERS 


* Stop Liner Greakage! 
*& Stretch in All 


tents due to 
ure or breakag 

Check on Chas 
today. They 
crinkled and 
liners that ass 
ings... 
cost no more! 


ORLEANS - ORLANDO, Fi 
CITY - PORTLAND, ORE. - 
CHAGRIN FALLS, 0. - 


Directions | 





. that a 


GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, ILL. 











BOISE - DALLAS - TOLEDO - DENVER - DETROIT... MINNEAPOLIS 
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MEAT PRODUCTION 
AT NEW LOW POINT 


Meat production under federal inspec- 
tion for the week ended June 29 totaled 
121,000,000 lbs., the U.S. Department of 
Agriculture Meat Board reported. Pro- 
duction was 13 per cent below 139,000,- 
000 lbs. in the preceding week and 58 
per cent below 284,000,000 lbs. produced 
luring the corresponding week last year. 

Slaughter of cattle under federal in- 
spection was estimated at 90,000 head, 
5 per cent above 86,000 a week earlier; 
63 per cent below 243,000 a year ago, 
and 63 per cent below 1944. Beef pro- 
duction was calculated at 48,000,000 lbs., 
1,000,000 lbs. above last week, but 82,- 
000,000 lbs. below 130,000,000 lbs. a 
year ago. 

Calf slaughter was estimated at 74,- 
000 head, 6 per cent above 70,000 last 
week, 33 per cent below 110,000 last 
year, and 49 per cent below 1944. 

Sheep and lambs slaughtered for the 
week were estimated at 506,000 head, 
23 per cent above 411,000 for the pre- 
ceding week, 16 per cent above 435,000 





for the same period last year, and 9 per 
cent above 1944. Production of in- 
spected lamb and mutton was 20,000,- 
000 lIbs., compared with 16,000,000 Ibs. 
for the preceding week and 17,000,000 
lbs. a year ago. 

Hog slaughter was estimated at 288,- 
000 head, 35 per cent below 444,000 
head slaughtered during the preceding 
week, 62 per cent below 768,000 for the 
same week in 1945, and 78 per cent be- 
low 1944. Estimated production of pork 
was 46,000,000 lbs., 34 per cent below 
69,000,000 lbs. last week and 63 per cent 
below 125,000,000 lbs. a year ago. 


CHICAGO PROVISION 
SHIPMENTS 
Provision shipments from Chicago for 


the week ended June 29, 1946, were re- 
ported as follows: 


Week Previous Year 
June 29 week ago 
Cured meats, 
pounds ....... 16,199,000 15,267,000 22,485,009 
Fresh meats, 
pounds ........14,917,000 21,649,000 33,727,000 
Lard, pounds.... 3,644,000 5,505,000 4,905,000 





NEW PHILADELPHIA 


PROCESSING PLANT 


(Continued from page 19.) 


many meat products and processing 
methods. 

Bernard Zitin and Arnold Zitin, Millar 
production chief, are sons of Abraham 
Zitin, owner of the Royalist Provision 
Co., Philadelphia, whose 35 years of 
experience in the industry have earned 
for the senior Mr. Zitin a reputation as 
one of the best meat processing experts 
in the east. 


New equipment in the plant includes 
an 800-lb. silent cutter, a 12,000- to 


REMOVING MEAT 
FROM 
SMOKEHOUSE 


Smoked and cooked 
picnics are being re- 
moved from one of the 
huge air - conditioned 
smokehouses at the 
Millar Bros. plant. Each 
of the two new smoke- 
houses will contain 35,- 
000 Ibs. of product at 
one time for smoking 
and cooking. The new 
plant will provide em- 
ployment for about 300 
workers. There is an 
additional house with a 
capacity of 10,000 Ibs. 
The smokehouses are 
lined with glazed tile 
and have 2 in. of in- 
sulation. The houses are 
heated by steam. Each 
of the smokehouse units 
is equipped with a wet 
and dry filter. Each 
of the smoking units 
has an automatic time 
schedule control which 
regulates wet and dry 
bulb temperatures. 


15,000-Ilb. per hour grinder and a small- 
er grinder, as well as a vacuum mixer, 
all furnished by John E. Smith’s Song 
Co. of Buffalo. 

Air-conditioned smokehouses and the 
smoke generating system were fur- 
nished by the Atmos Corporation of 
Chicago. 

The Globe Company, Chicago, fur- 
nished the drop finger conveyor, special 
scrapple tanks and a number of other 
items. 
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50 Years experience 


serving the meat packing 


industry 


It is not surprising that Montgomery 
Elevator Company is first choice among 
leading meat packers and cold storage ware- 
houses when elevator installations are contem- 
plated. We understand the problems and 
needs of the industry — elevator equipment 
designed to do the job and built to withstand 
the chemical action of brine, blood, animal 
acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 

If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-22. 


fovalse COMPANY 


HOME OFFICE © MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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OR PERMANENT INSULATING EFFICIENCY, 

leading refrigeration engineers have long re- 
lied on Rock Cork’s many service advantages, 
such as its low thermal conductivity . . . resistance 
to moisture, vermin, rot . . . and its imperishable, 
basically mineral composition. Rock Cork is made 
in sheet and pipe-covering form, is adaptable to 
every type of refrigeration construction. 

Expert Application: J-M Insulation Applicators 
are organized to handle every detail of your insu- 
lating job. These men determine the most eco- 
nomical thickness of Rock Cork for your job. 
Their skillful application methods assure your 
obtaining the peak savings which only proper 
workmanship can make certain. Backing these 
construction units are J-M’s years of experience 
in this field. 

For complete information about Rock Cork, 
write for brochure DS-555 ... or get in touch with 
your J-M Insulation Applicator. Johns-Manville, 
Box 290, New York 16, N. Y. 


Johns-Manville 


ROCK CORK 








Meat Industry Margins 
(Continued from page 22.) 


number of plants that operated under 
federal inspection in June, 1939 was 
284. Cattle was slaughtered in 246 of 
the federally inspected plants, calves in 
239 plants, hogs in 211 plants, and sheep 
and lambs in 187 plants. 

Of the 621 slaughtering concerns that 
filed reports in 1939 with the United 
States Department of Agriculture in 
connection with the administration of 
the Packers and Stockyards Act, 387 
were general slaughterers, 48 concerns 
slaughtered pork only, 75 slaughtered 
beef only, four slaughtered lamb and 
mutton only, and 107 combined the 
slaughter of beef, and lamb and mut- 
ton. Of the total sales, 91 per cent rep- 
resented products of general slaugh- 
terers, 4 per cent of pork slaughterers, 
and 5 per cent of slaughterers of beef, 
lamb and mutton, or their combination. 


Output by Kinds of Plants 


About 66 per cent of the total esti- 
mated output of meat in the United 
States was produced in wholesale 
slaughtering plants under federal in- 
spection in 1939. An additional 14 per 
cent was produced in non-federally in- 
spected wholesale slaughtering plants. 
Slaughter by retail dealers amounted to 
8 per cent of the total and slaughter on 
farms 12 per cent. 

Sheep and lambs are slaughtered in 
federally inspected plants to a relatively 


greater extent than other livestock, 
amounting to about 80 per cent of the 
total in 1939. Retail and farm slaugh- 
ter of sheep and lambs is especially 
small. Veal is slaughtered in nonin- 
spected wholesale slaughtering plants 
and in retail establishments in larger 
proportion than other livestock. Farm 
slaughter of hogs amounted to about 
20 per cent of the total hog slaughter in 
1939. 


In addition to slaughtering livestock, 
wholesale meat packing establishments 
process considerable meat and other 
packing house products. In 1939, whole- 
sale meat packing establishments re- 
ported that of the total output of meat 
(excluding lard, other oil stocks, casings 
and tankage), 28 per cent was con- 
verted at their plants to cured and 
canned meat, a variety of sausages and 
other prepared meat. The other 72 per 
cent was fresh meat. This percentage, 
however, did not represent the propor- 
tions of the different kinds of meat sold 
to consumers, because packers sold some 
fresh meat to concerns that operated 
establishments for processing but did 
no slaughtering. 


Importance of Processing 


The combined value of all meat mar- 
keted from the wholesale meat packing 
establishments and from the _ non- 
slaughtering processing establishments 
comprised in 1939 about 60 per cent 
fresh meat and 40 per cent processed 
meat and meat products (sausage, cured 





and canned, and other processed meat), 
These are the proportions after adjust- 
ing for sale of fresh meat by meat- 
packing establishments to non-slaugh- 
tering processing establishments. 

Normally, about 90 per cent of the 
beef is sold fresh and 10 per cent as 
sausage and as cured or otherwise proc- 
essed meat. Of the pork, about 40 per 
cent is normally sold fresh, 50 per cent 
is cured, and 10 per cent is made into 
sausage. Virtually all of the veal and 
lamb and mutton is sold fresh. 

The output of sausage increased from 
8.8 per cent of the total dressed weight 
of meat produced in the wholesale meat 
packing establishments in 1929 to 11.2 
per cent in 1939. The output of cured 
meat, on the other hand, decreased from 
25.0 per cent of the total dressed weight 
of the animals slaughtered in 1921 to 
19.3 per cent in 1939. Production of 
canned meat increased in importance, 


In 1939, the average gross margin for 
meat packing was 21.4 per cent of the 
wholesale value of the product at the 
plant. In other words, 78.6 per cent of 
the wholesale value of the product at 
the plant was paid for the livestock and 
other farm products purchased. Ac- 
cording to reports by the Bureau of 
Census, the gross margin for meat pack- 
ing establishments increased slightly 
from one census period to another be- 
tween 1929 and 1939, the increase being 
accounted for by increases in the ex- 
penses for salaries and wages. 


Salaries and wages amounted to 11.0 





MAKE IT Smooth 
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Make your output of lard smooth and fluffy. 
Eliminate air pockets. Improve the color. 
MERIT repeat business! The “Boss” Lard 
Gyrator was DESIGNED to accomplish these 
ends. Investigate it now. Write today! 


FOR 
BEST OF SATISFACTORY SERVICE 


. j BUTCHERS’ SUPPLY COMPANY 

a] ih lerceeeeneeet ee 

2 | 

HDOOODOOOOO 0000000000 






o,a 





Aw 


FORD) 


TRUCKS 


LAST 


» LONGER! | 


The National Provisioner—July 6, 1 











Th 





it). 
ist- 
sat- 
gh- 


the 
- as 
roc- 
per 
ent 
into 
and 


rom 
ight 
neat 
11.2 
ured 
‘rom 
‘ight 
1 to 
n of 
ance, 
n for 
f the 
| the 
nt of 
ct at 
: and 

Ac- 
u of 
pack- 
ghtly 
r be- 
being 
e ex- 


> 11.0 








6, 1 











ICE MACHINE 
by Pictet-1877 


At the right is Pictet's “magic” Ice Machine—the 
best the brains of 1877 could produce. 


Now, Baker engineering brains, working with pre- 
cision tools and specially developed materials, are 
producing refrigeration machinery that far outstrips 
this crude pioneer model. Baker's modern compact 
compressor, (below) is but one example of Baker 
compressor efficiency. 


But even a brighter day is dawning. As you read 
this, Baker engineers are designing machines that 


a , : Pictet's machine 
will make obsolete today’s products. Watch Baker , ate aa 
for progress. of = so “—- 
a* 
? 
Baker Booste: Com- 
pressor. Example of 


compactness and 






ICE MACHINE COMPANY, INC., OMAHA 


MANUFACTURERS OF REFRIGERATION AND AIR CONDITIONING EQUIPMENT SINCE 1905 
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But dont forget 
HORMEL DAIRY BRAND DRY SAUSAGE 
THERE are many varieties of Hormel Dry CONSULT US 
Sausage, all true to type yet having a distinctive BEFORE BUYING 
Hormel flavor. They are steady, dependable GR SELLING 
sellers to your customers because every kind 
ranks as a favorite. For further information, 
gg HYGRADE FOOD PRODUCTS CORP 
GEO. A. HORMEL & CO. 10 Chis dke te ihe No es 
g Austin, Minn. 
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per cent of the value of the products, 
which was equal to 51.4 per cent of the 
gross margin for meat packing plants, 
in 1939. Supplies, containers, ete. 
amounted to 3.6 per cent of the value of 
the product, and miscellaneous process- 
ing costs amounted to 3.0 per cent. 
Taxes, depreciation, and interest com- 
bined amounted to 2.6 per cent and 
profits 1.2 per cent. 

The rate of earnings of nonslaugh- 
tering packing concerns has averaged 
considerably higher than for the pack- 
ing concerns that slaughtered. In 1939, 
the average net profit on sales for these 
concerns was 4.4 per cent, compared 
with 1.2 per cent for meat packing es- 
tablishments. Based on net worth, the 
net profit of nonslaughtering packing 
concerns that year was 10.8 per cent, 
compared with 5.3 per cent for the 
slaughtering concerns. 


Wholesaling Margins and Costs 


The gross margin for meat packing 
may vary considerably among concerns, 
owing primarily to the extent they 
process meat. Processed meat is costly 
to prepare, chiefly because of the labor 
involved and the added cost of supplies 
and containers. Cooking, including bon- 
ing and other preparation, costs from 
$4 to $5 per hundredweight, sausage 
manufacture from $5 to $7, and canning 
from $5 to $10, compared with the cost 
of $1 to $1.50 for killing and dressing 
beef. 


Meat packing concerns and non- 


slaughtering processors wholesale their 
own products. Other wholesalers also 
handle part of the product. Sale at 
wholesale may be through the whole- 
sale department at the plant, through 
the packer’s branch houses, by car 
routes, by truck routes, and through 
jobbers and brokers. 


Branch Houses Decrease 


Most of the branch houses are oper- 
ated by the larger packing concerns, but 
several other packers who distribute 
products over wide areas also maintain 
some branch houses. The method of sell- 
ing at a branch house is rather similar 
to that employed at the wholesale mar- 
ket at a packing plant. The number of 
branch houses in operation has de- 
creased during the last two decades. 

Wholesalers, jobbers, and agents or 
brokers sell mostly to retail meat deal- 
ers, restaurants, hotels and institutions. 
Local packers generally use the whole- 
sale market at the plant for disposing 
of most of their meat. If they distribute 
to other communities they may also 
operate truck routes. A packer may em- 
ploy several of these methods. 

The average margin for distributing 
meat wholesale in 1939, including out- 
ward transportation, was estimated at 
7.7 per cent of the wholesale value of 
the product. This estimate takes into 
account the sale of all of the meat by 
packing plants, and the sale of that 
part which is handled a second time by 
independent wholesalers and jobbers. 





About 62 per cent of all products dis- 
tributed by meat packing companies in 
1939, according to the Census of Busi- 
ness, was sold through manufacturers’ 
sales branches with stock. The cost of 
distributing through branch houses was 
6.8 per cent of net sales. Service and 
limited-function wholesalers reported 
costs equal to 11.1 per cent of net sales, 
which probably included sales from 
peddler trucks. The lowest cost of dis- 
tribution was by agents and brokers, 
amounting to 1.1 per cent of net sales. 


EDITOR’S NOTE: This is the first of 
two articles abstracting a study by 
Knute Bjorka, agricultural economist 
of the Bureau of Agricultural Eco- 
nomics, USDA, of normal margins and 
costs at all levels of the meat industry 
—from livestock marketing agencies up 
through retailers. The report will be 
issued in full printed form in the near 
future. 


MAY MEAT PRODUCTION 


Total production of meat and lard 
during May, 1946, compared with a year 
earlier. 


May, 1946 May, 1945 
Ibs. Ibs. 

NE ccccvceccscsceses 373,089,000 552,557,000 

a aaa 36,914,000 51,585,000 

Pork (carcass wt.)..... 757,222,000 677,425,000 

Lamb and mutton...... 57,167,000 77,290,000 

DE bas ccaeeesvin vd 1,224,342,000 1,368,858,000 

Pork, excl. lard........ 606,017,000 528,725,000 
Lard -and rendered 

Dn satadexwsdes 109,563,000 108,458,000 
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PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types... with Contain- 


of Corrugated or rugged 


Solid Fibre Board by Hummel 
& Downing ...meet the needs 
of packers for complete pro- 
tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 


HUMMEL & DOWNING CO. 


MILWAUKEE 1, WISCONSIN 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY FOR 
TWENTY-THREE YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, iLL., Phone: YARds 2134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF’ VEAL-LAMB-PORK 
ann OFFAL 


Let Us Hear from You! 
* 
Established 25 Years 


























More Ford Trucks in Use 
Today Than Any Other Make! 








e TRUCKS «¢ TROLLEYS © GAMBRELS © HAND TOOLS ¢« SPECIALT 


Round Nose 
CHARGING TRUCKS 


Here is a St. John Truck that is designed for use where material 
is to be dumped. The body is 12 gauge steel, hot dipped galvan- 
ized after fabrication. It is also reinforced at every point of 
strain. Available with 20- or 36-inch steel wheels, or 36-inch 
wood wheels. 


ail Write for Circular J6 
caver a a oe 
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TALLOWS, GREASES, OILS 











A set of tallow and grease quotations 
was established and generally agreed 
on by both buyers and sellers late this 
week and trading was done on the basis 
of prices that were 2%c over former 
ceilings. Product was reported moving 
at the new prices. About 25 tanks of 
mixed grades were reported sold in the 
East Wednesday, and another 20 cars 
moved on Friday. 


The new trading quotations are as 
follows: fancy tallow, 11%c; choice, 
115%c; prime, 11%c; special, 11%c; No. 
1, 11%c; No. 3, 11%c n; and No. 2, llc 
nominal. Grease quotations are: choice 


white, 11%c; A-white, 115%c; B-white, 
11%c; yellow, 11%c; house, 11%c n, 
and brown, 10%c. All prices are f.o.b. 
producer’s plant. 


A ray of hope in the tallows and 
greases market was the sharp increase 
in livestock selling after ceilings were 
removed and the expectation of good 
increases in offerings. Meat animal 
marketings at major centers reached 
heaviest levels in many months and 
the bulk of stock was going to legiti- 
mate killers. Black market operators, 
who have wasted by-products so greatly 
because of their inability to properly 
process all parts of meat animals, will 
fold up completely if restrictions on all 
packers are lifted. 





FATS AND OILS PRODUCTION AND STOCKS 


Factory production and consumption and factory and warehouse stocks of prin- 
cipal animal and vegetable fats and oils (in thousands of pounds) during April and 
May, 1946, as reported by the Department of Commerce: 


Stocks: Factory and 
Warehouse 


BY-PRODUCTS MARKETS 


All quotations nominal because ef lack of trading, 


Unit 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


Packinghouse Feeds 


65% digester tankage, 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage, 

50% meat, bone meal scraps 
+Blood-meal . 

Special steam bone-meal 


Bone Meal (Fertilizer Grades) 
Steam, ground, 3 & 50...........465+ 
Steam, ground, 2 & 26 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia . 3.85@ 4.00n 


$ 
Bone tankage, unground, per ton.... 30.00 
Hoof meal - 4.25@ 4.50 


Factory Production Factory Consumption 
May 1946 Apr. 1946 May 1946 Apr. 1946 
M Ibs. M ibs. M Ibs. 


M Ibs. 


May 31, Apr. 30, 
1946 1946 
M Ibs. M lbs. 


ITEM 


VEGETABLE OILS 


Cottonseed, crude .............. 32,626 50,834 79,568 
Cottonseed, refined 69,571 84,414 
Peanut, crude 7,062 9,105 
Peanut, refined 5,511 
Coconut, crude 20,334 
Coconut, refined 7,758 
Corn, crude 16,365 
Corn, refined 2,210 
PE, GOUED cocccceccocceece 120,512 
Soybean, refined 90,566 


ANIMAL FATS 

Lard, rendered, including neutral lard 
and rendered pork fat 12 

Tallow, edible 

Tallow, inedible 

Neat’s-foot oil 


GREASES 


Greases (including garbage and 
house), other than wool 
Wool grease 


SECONDARY PRODUCTS 
Stearin, vegetable oil, winter. 
Stearin, animal, ble 
Stearin, animal, 

Oleo oil 

Grease oil and lard oil 
Tallow oil 


OTHER PRODUCTS 


Hydrogenated oils, edible 
Hydrogenated oils, inedible 493 
Shortening 23/847 


Hard pressed and expeller unground 
oat protein GF DGB. ccc ccccccccccceccccce . -$1.25* 
5 to 75% protein. .......seceseceees coccce © 


Gelatine and Glue Stocks 
Calf ‘xtenentngs (limed) 


Hide trimmings (green salted)... 
Sinews and pizzles (green, salted). 


23/988 


13,726 
124,587 
114,395 


114, 637 Cattle jaws, skulls and knuckles 


Pig skin scraps and trim, per lb 


Bones and Hoofs 
Per ton 
Round shins, heavy.........+.«ssee+. $70. “ont 
light 0.00 


ght 
Blades, buttocks, shoulders & thighs. 
Hoofs, "white 
Hoofs, house run, assorted 
Tumk DOMES 2... cece ceeecececeseesecee 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried 
Winter processed, black, lb 
Cattle switches 
Winter processed, gray, Ib 


*Plus $7.50 per ton for ceiling price, f.o.b. ship- 
ping point. 

**Denotes ceiling price, f.o.b. 
tBased on 15 units of ammonia 
tDelivered Chicago. 


, atoning point. 








Wilebalt Schaefer Company 


vw PROCESSORS OF ANIMAL FATS AND OILS 
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CHestnur 9630 
TELeTYP® 
WESTERN UNION PHONES 


ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE §=NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUB 


ST. LOUIS 7, MO. 
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HIDES AND SKINS 








Hide markets not yet established— 
Both buyers and sellers inclined to 
wait—Limited trade in outside small 
packer hides at five cents over ceiling. 







Chicago 


HIDES.—Hide trading so far this 
week, at least up to the holiday, has 
been about at a standstill. The new 
permits were released on Monday, as 
scheduled, but the unexpected dissolu- 
tion of OPA, and the uncertainty in 
regard to it, has been reflected in a 
general waiting attitude on the part 
of both buyers and sellers. 

The local packers, both large and 
small, were practically out of the cattle 
market for the past two weeks. Some 
have indicated that their entire June 
production was too small to put out 
offerings of hides this month. As the 
permits will expire on June 13, some 
traders express doubt that there will 
be sufficient packer hides available dur- 
ing this trading period to establish the 
market. 

The only apparent sign of any action 
so far was a report at wid-week that 
some outside small packer hides had 
moved at the 20c basis, or five cents 
over the previous ceiling levels, for 
quick shipment. The sale is ‘credited as 
being made that basis, with the ex- 
planation that the hides were available 
for quick shipment and the tanner buyer 
needed raw stock. 

A couple other offerings were re- 
ported just prior to this, consisting of 
mixed lots of small packer and fairly 
light average country all-weights, vari- 
ously priced out at 18c to 20c, with no 
apparent action so far. Another bid of 
20e was reported later for small packer 
stock, or five cents over the ceiling, 
with early shipment said to be a con- 
sideration. Some action is expected 
after the holiday but, so far, both sides 
have in general maintained a waiting 
attitude. 

With OPA out, the live cattle market 
at the opening of the week bounded up- 
ward $4.00 per cwt. to a new high of 


















































$22.00, as compared with the previous 
high of $21.50 in Dec., 1919. This ad- 
vance attracted larger runs for the two 
succeeding days but the market worked 
50c higher and good runs are expected 
over the holiday, with prospects of more 
active participation by the larger kill- 
ers at the week-end or early next week. 

The ending of the cattle feeder sub- 
sidy on June 30 was reflected in a little 
up-turn in cattle receipts last week, 
off-setting the tendency of other ship- 
pers to hold back because of uncer- 
tainty regarding OPA. The USDA 
Meat Board estimated federal inspected 
cattle kill for the week ended June 29 
at 90,000 head, or five percent over pre- 
vious week’s 86,000; it was, however, 
63 percent under the 243,000 reported 
same week a year ago, and also 63 per- 
cent under same week of 1944. 

Calf slaughter was estimated at 74,- 
000 head, six percent over the 70,000 
of previous week, but 33 percent below 
the 110,000 of same week 1945, and 49 
percent under same week of 1944. 

Hide allocations will continue in ef- 
fect, as the renewal of the second war 
powers act carries authority for the 
President to ration and allocate scarce 
materials, although it carried a specific 
provision that it cannot be used as au- 
thority for fixing price ceilings on com- 
modities. 


FOREIGN WET SALTED HIDES.— 
No trading has been reported in the 
South American market but it is ru- 
mored that the ban on export permits 
from Argentina may soon be lifted. 
Market is called strong, with the equiv- 
alent of around 26c being asked for 
frigorifico hides. 


CALF AND KIPSKINS.—There is 
no apparent trading so far on calf or 
kipskins; packers usually wait until the 
second week of the trading period, and 
the city and country markets are not 
yet established. Strong prices are ex- 
pected to be asked. 


SHEEPSKINS.—The larger produc- 
ers of packer shearlings have with- 
drawn from the market for the present, 





pending establishment of some selling 
policy during the period of uncertainty 
while efforts are being made to reestab- 
lish OPA. Market is in a strong posi- 
tion, and some change in differentials 
between grades is probable when trad- 
ing is resumed. The market on pickled 
skins is in the same position, and sup- 
plies are expected to be shorter in the 
future, due to recent buying of spring 
lambs on the West Coast by mouton 
tanners. Spring lambs have been quot- 
ed around $2.80@3.00 each. 


CULL POULTRY HOLDINGS 


Approximately 28,000,000 head of non- 
producing or low-producing poultry 
were culled from the nation’s poultry 
flocks during May, bringing the total 
poultry numbers more nearly in line 
with available feed supplies, the De- 
partment of Agriculture reports. Farm- 
ers had been urged to cull at least 55,- 
000,000 birds from their flocks during 
the months of May and June in order to 
save grain and other feeds. 

Hens and pullets in the nation’s lay- 
ing flocks on January 1 totaled about 
470,000,000 head. Preliminary estimates 
indicate a June 1 total 28 per cent lower. 
Indicated culling in May was about 60 
per cent greater than the average cull- 
ing for that month during the last five 
years. 


U. S. FOOD DELIVERIES 


Deliveries of food and agricultural 
products by the Department of Agri- 
culture during March and April, 1946, 
for foreign shipment (including 
UNRRA) and for domestic outlets 
totaled more than 4,100,000,000 Ibs. 
Deliveries during each of the two 
months approximated 2,000,000,000 lbs., 
about the same as the February de- 
liveries. 

Deliveries on a commodity basis for 
shipment to UNRRA claimants included 
29,450,000 lbs. of meat and livestock, 
including lard, during March, and 48,- 
579,000 lbs. during April. March fats 
and oils shipments totaled 4,871,000 Ibs., 
while in April the total was 8,944,000 
Ibs. 











market. 



























ARE YOU LOOKING FORWARD TO FREE MARKETS ? 


Economic changes occur quickly diverting a sellers market to a buyers 


We are in a position to offer you a dependable brokerage service on hides 
and skins for tanner accounts. 


STRITZEL & 


3836 NORTH RACINE AVENUE, 
CHICAGOI3, ILLINOIS 






COMPANY 





| TELEPHONE LINCOLN #262 | 
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CHICAGO PROVISION STOCKS 


Further declines were registered in 
Chicago storage stocks of meats and 
lard during the month of June. How- 
ever, holdings of cut meats remained 
larger than a year ago, although lard 
stocks were sharply under that date. 


All lard holdings at the close of June 
totaled 3,882,585 lbs., compared with 
5,828,052 lbs. a month earlier and 8,- 
792,412 lbs. a year ago. Meat holdings 
at the end of the month totaled 35,446,- 
040 lbs. against 39,154,355 lbs. a month 
previous and only 26,304,386 lbs. a year 
ago. Practically all classes of pork items 
were held in slightly smaller volume 
than a month earlier. 


Stocks with comparative figures are 
shown in the following table. 


June 30, May 31, June 30, 

*46, Ibs. °46, Ibs. "45, Ibs. 
All barreled pork. 282 386 2,926 
P.S. lard (a)..... 1,041,292 2,202,706 1,611,976 
P.S. lard (b)..... — 
Other lard ...... 2,841,293 3,625, 346 7,180,436 
Total lard ...... 3,882,585 5,828,052 8,792,412 
D.S. cl. bellies 

CCOMEP.) .cccce 43,000 40,000 
D.S. cl. bellies 

SUEEEP cccccos 2,809, 562 2,103,498 6,086,033 
Total D.S. cl. 

DD. neascees 2,852,562 2,143,498 6,086,033 
D.S. rib bellies. “ne — 
D.S. fat backs... 7,354,790 7,257,631 2,259,796 
S.P. regular hams 697,241 909,037 682,879 
S.P. skinned hams 4,893,462 7,172,226 6,284,562 
S.P. bellies ..... 7,326,568 8,543,829 4,351,191 
S.P. picnics, S.P. 

Boston shldrs, . 2,612,251 2,909,853 1,075,427 
Other cut meats. 9,729,166 10,218,281 5,564,498 
Total all meats. .35,466,040 39,154,355 26,304.386 


(a) Made since Oct. 1, 1945. (b) Made previous 
to Oct. 1, 1945. 

The above figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
the CCC. 





WEEK'S CLOSING MARKETS 








KINDS OF LIVESTOCK KILLED 


May, Apr., May, 
1946 1946 1945 
Per- Per- Per- 
cent cent cent 
Cattle— 
BOGORO ccccccvssvvccace 65.7 = 6 57.6 
ENED cccvscorsuceses aoe 8.7 9.8 
EME xaééweeabneneua ss 23.2 23.3 28.4 
Cows and heifers......: 30.3 32.0 38.2 
Bulls and stags........ 4.0 3.4 4.2 
Canners and cutter..... 6.9 6.3 9.5 
Hogs— 
BOWS wsccccecascasecse 6 6.7 8 
Barrows and gilts......92.9 92.4 94.6 
Stags and boars....... a) 9 6 
Sheep and lambs— 
Lamb and yrigs........ 88.0 92.2 86.7 
GE ccccsvccscecvecs 12.0 7.8 13.3 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 29, 1946, were 3,187,- 
000 lIbs.; previous week 3,705,000 Ilbs.; 
same week last year 5,789,000 Ibs.; 
January 1 to date 188,068,000 lbs.; 
corresponding time a year earlier, 198, 
097,000 lbs. 

Shipments of hides from Chicago for 
week ended June 29, 1946, were 3,708,- 
000 lbs.; previous week 4,254,000 lbs.; 
same week last year 4,637,000 Ibs.; 
January 1 to date 109,803,000 lbs., com- 
pared with 115,375,000 lbs. same time 
last year. 


1 we we we 


FRIDAY'S CLOSING 


Provisions 


See page 39 for late provision mar- 
ket report. 


Cottonseed Oil 


The market was quiet, with no sales, 
Spot 17.75b; July, September, October 
and December 17.75b. 


Airlines Seek to Simplify 
U. S. Air Freight Service 


An agreement governing consolidated 
air cargo tariffs has been filed by li 
major domestic airlines in an attempt to 
simplify nationwide air freight service, 
The application, subject to approval by 
the Civil Aeronautics Board, cites the 
need for inter-line service and equitable 
joint rates to provide adequate sched- 
uled air freight service and for elimi- 
nation of unnecessary variances in 
classifications, regulations and prae- 
tices of individual airlines. 

It is proposed to publish and main- 
tain consolidated tariffs. Each partici- 
pant, however, reserves the right to 
determine ultimately its own regula- 
tions and rates to be charged. 





Are you using the right grade? 
Are you using the right grain? 


Service Dept. ry-g. 








DIAMOND CRYSTAL SALT CO., 





O 
Are you using the right amount? [) 


@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical | 


INC., St. Clair, Mich. 




















Peoria Packing Co. 
U. S. YARDS 
PEORIA, ILL. 


Executive Offices 
172 E. 127th STREET 
NEW YORK 35,N. Y. 
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CANNED MEATS — “PANTRY PALS” If 
Stahl Meyer 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Brooklyn Division 
1125 WYCKOFF AVE. 
BROOKLYN 27, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 


Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 

ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 























STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in_ this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATIO 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan A 
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INO PRICE INCREASE 


ON 


PREMIER CASINGS 





ac We will continue to deliver 
es the 
1itable 
—_ as fast as we can make them. 


So long as we have the collabo- 





ration of labor and our suppliers, 


we intend to hold the line. 


: 


ai PREMITRR 


-|CASING COMPANY 


| cost. Inc. 





624 ROOT ST.: CHICAGO Q, ILL. - Telephone: Yards 34ll 
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LIVESTOCK MARKETS sy seu 





Livestock Marketing 
Show Big Increase 


HE removal of ceiling regulations 

was just about what the “doctor 
ordered” as far as livestock numbers 
were concerned for marketings of meat 
animals this week hit the highest levels 
in many months. Much of the attraction 
to sell, however, was the great increase 
in prices for some classes which were 
being realized on the first “free” mar- 
ketings in several years. 

Greatest interest centered around the 
hog market. The opening day of the 
week found supplies at most markets at 
or near all time lows, and the result 
was substantial increases in prices. 
Hogs at Chicago reached a peak of 
$18.50 as the week opened with Cincin- 
nati and Indianapolis reporting $20 
peaks. Some reaction was noted on 
Tuesday when declines set in, but at 
midweek prices were again on the high- 
er side with most quotations generally 
about $1 under the high point of the 
week. 

Leaders in the buying at most centers 
were shippers and small butchers, for 
larger independent packers and biggest 
houses were virtually out of the market 
at all times. The policy of the majority 
of them was not to exceed former ceil- 
ing prices in their livestock purchases. 

The cattle market retained much of 
the advance scored early in the week 
and Chicago had steers selling at a new 
all time high of $22.50. Supplies were 
liberal from Tuesday on, but orders ap- 
peared to be larger than the offerings 
at all times. Some evening up of quo- 
tations toward the close put a few 
quotations under the extremely high 
time. Here, too, most of the buying was 
by smaller killers with larger houses 
content to sit back and buy only limited 
numbers. 


Just how the new list of prices is go- 


ing to affect future operations of farm- 
ers is impossible to tell. There is no 
doubt that at present livestock rates 
all livestock is paying out very well. 
However, while replacement costs have 
changed very little the cost of feeding 
grains has moved up rapidly. Cash 
corn has been reported selling at $2.25 
per bushel so that the feeding ratio 
with hogs figuring around $17.50 is not 
very favorable. It would hardly be a 
paying venture for farmers to feed 
grain to cattle even though the live 
price remained around the $22 level. 

There is still a possibility that OPA 
may be revived before the feeder cattle 
marketing season sets in. If controls 
are reinstated at previous levels and 
held for a year it would be possible to 
estimate closely the cost of gain in live- 
stock farming. If controls are left off 
there will be considerable uncertainty 
and positive feeding trends could not 
be determined until the movement of 
stock cattle gets under way later this 
year. 





LIVESTOCK WEIGHTS 
AND COSTS 











The average cost of bovine stock to 
inspected packers during the month of 
May moved to new high levels and 
prices of most other classes were at or 
near previous peaks, the Department 
of Agriculture reports. All cattle cost 
an average of $14.55 during the 
month, compared with $13.70 a year 
ago, while steers alone had an average 
mark of $16.11 against $15.51 a year 
ago. The average for calves was $14.26, 
which was 75c higher than a year ago, 
while the hog cost at $14.71 was 12c 
higher. The sheep and lamb price at 
$12.96 was 4c under a year ago. 

The following table shows average 
cost of livestock during May, 1946, com- 
pared with a year earlier: 


ay, 
1946 1945 
NMED: cccwessccceesceccccsesces $14.55 $13. 
DE ve ccetetncdbncensneewress 16.11 165 
DEE 046s0cddpsbobancrincacens 14.26 135 
TEOGS 2c cc ccccccccccccccccccccs 14.71 148 
Sheep and lambs..............«. 12.96 13.8 


Average live hog weights at 244.3 Ih 
for May showed a drop of about 20 Ih 
from the 264.5 lbs. of a year ago. Hoy. 
ever, weights of other classes of live 
stock held up well. The all cattle aver. 
age at 990.1 was 24 lbs. heavier thang 
year ago, but at the same time the steg 
weight at 988.3 lbs. was slightly legs 
Both calf and lamb weights were of 
slightly. 

The following table shows average 
weights of livestock slaughtered with 


comparisons: 
May, 1946 May, 196 
Ibs Tbs. 


bs. 
PD ticcdavehacedsaatecaed 990.1 965.9 
MOOGER cc cccccccccccccccecccs 988.3 991.9 
DD cccabcguiecasecceedene 161.2 176.8 
EE. dead decbeedh daccccavee 244.3 264.5 
Sheep and lambs............. 90.5 91.5 


The lighter volume of animals slaugh. 
tered under federal inspection called fo 
reduced cash outlay for all classes ex. 
cepting hogs. The latter represented 
an investment of $149,101,000, con. 
pared with slightly over $130,000,000, 
year ago. Cash cost of all other classe 
were well under a year earlier. 

The following table shows expend: 
tures for livestock during May, 194, 
compared with a year earlier: 


May, 1946 May, 1% 
CREED cectcnvcceccceess $ 97,444,000 $138,343, 
SD a6eccdnuseeseaoec 9,247,000 12, 460,00 
DE Sccotewnnrsceeenase 149,101,000 130,250.00 


16,112,000 21, 698,00 


CLOVE CROP POOR 


The 1945-46 Zanzibar and Pemba 
clove crop, already harvested, is th 
lowest on record. These islands off the 
coast of East Africa together supplied 
about 85 per cent of the world’s clove 
in prewar years. The remainder came 
principally from Madagascar. 




















THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Serwice 











Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











Neb. Cincinnati, Ohio 
La Fayette,lnd. Louisville, Ky. 
Sioux City, lowa 


Indianapolis, nd. 
PP onsen dy 


aa 


a 


, Ala, South St. Paul, Minn. 











West Fargo, N.D 


Billings, Mon* 
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LIVESTOCK ORDER BUYING CO! 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on July 3, 1946, 
reported by Office of Production & Marketing Administration: 














HOGS (quotations based ; 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
ee BARROWS AND GILTs: 

Good and Choice: aes 
May, 120-140 Ibs...... $15.00-16.50 $16. 00-16.50 $.......... Res ocean Medien wine 
1945 140-160 Ibs...... 15.50-16.75 25-16.75 15.00-15.75 15.25-16.00 16.00-16.25 
$13.9 160-180 Ibs...... 16.00-17.00 is. 50-16.75 15.50-16.00 15.75-16.50 16.00-16.25 
ba 180-200 Ibs...... 16.50-17.50 16.65-16.75 16.00-16.25 16.00-16.50 16.00-16.25 
13.81 200-220 Ibs...... 16.75-17.50 16.65-17.00 16.00-16.25 16.25-16.75 16.00-16.25 
145 220-240 Ibs...... 16.50-17.25 16.65-17.00 16.00-16.25 16.25-16.75 16.00-16.25 
13.6 240-270 Ibs...... 16.50-17.00 16.65-17.00 16.00-16.25 16.25-16.75 16.00-16.25 

270-300 Ibs...... 16.50-17.00 16.65-16.75 16.00-16.25 16.25-16.75 16.00-16.25 
4.3 The 300-330 Ibs...... 16.35-16.75 16.65-16.75 15.50-16.00 16.00-16.50 16.00-16.25 

. 330-360 Ibs...... 16.25-16.75 16.50-16.75 -15.75 15.75-16.25 16.00-16.25 

20 Ibe. Medium: 

. How. 160-220 Ibs...... 14.50-16.50 15.00-16.65 15.00-15.75 15.00-16.25 15.00-16.00 
of live 
le aver. sOWS: 

thana Good and Choice: 

270-300 5.75 .00- 
~ steer 300-330 5.75 .00- 

330-360 5.75 . 

y less 360-400 5.75 .00- 
ere off 

Good: 

400-450 Ibs...... 15.50-15.75 15.50-15.75 15.00-15.50 14.75-15.25 15.00-15.50 
average 450-550 Ibs...... 15.25-15.75 15.50-15.75 15.00-15.25 14.75-15.25 15.00-15.50 
ed with Medium: 

250-550 Ibs...... 12.50-14.50 15.00-15.50 14.50-15.00 14.75-15.25 14.75-15.00 
ma SLAUGHTER CATTLE, VEALERS, AND CALVES: 

965.9 STEERS, Choice: 
991.9 700- 900 Ibs..... 18.25-21.00 
176.8 900-1100 Ibs... .. 19.00-21.50 
264.5 1160-1300 Ibs..... 19.00-21.50 
91.5 1300-1500 Ibs..... 19.00-21.50 
 slaugh- STEERS, Good: 
alled for 700- 900 Ibs..... 17.50-19.50 17.00-19.00 16.25-18.00 16.25-18.00 16.75-18.25 

900-1100 Ibs..... 18.00-20.00 17.25-19.50 16.50-18.75 16.50-18.50 17.00-19.00 
sses ex 1100-1300 Ibs..... 18.50-21.00 17.25-19.50 16.75-18.75 16.75-18.50 17.00-19.00 

1300-1500 Ibs..... 19.00-21.00 17.25-19.50 17.00-19.00 16.75-18.50 17.00-19.00 
resented 
0, com- STEERS, Medium: 

100,000 a 700-1100 Ibs..... 14.50-18.00 14.00-17.25 14.00-16.50 18.75-16.25 14.00-17.00 
’ 1100-1300 Ibs..... 15.00-18.50 14.50-17.25 .......... 14.75-16.25 14.25-17.00 
r classes 
STEERS, Common: 
| - 700-1100 Ibs... .. 13.00-15.00 12.00-14.00 12.00-14.25 12.50-13.75 12.00-14 

x 

. . HEIFERS, Choice 
946, 600- 800 Ibs..... 19.00-20.50 18.00-19.00 17.50-18.50 17.50-20.50 18.00-19.75 

800-1000 Ibs... .. 19.50-21.00 18.25-19.50 17.75-19.00 18.00-21.00 18.00-19.75 
May, 148 HEIFERS, Good: 

138,349,000 600- 800 Ibs..... 17.00-19.00 16.25-18.00 15.75-17.50 16.00-17.75 15.75-18.00 
12°469.00 800-1000 Ibs..... 17.50-19.50 16.50-18.25 16.00-17.75 16.25-18.00 16.00-18.00 
ue HEIFERS, Medium 

500- 900 Ibs..... 14.00-17.25 13.00-16.50 13.00-15.75 12.50-16.00 13.75-16.00 

HEIFERS, Common: 

500- 900 Ibs..... 12.00-14.00 11.50-18.00 10.75-13.00 11.50-12.50 10.50-13.25 
R COWS, All Weights: 

OR Sd eas 14.00-16.00 13.50-15.50 13.25-15.00 
1 Pemb Medium ........ 12.00-14.00 11.50-13.50 11.00-13.25 
i, is the Cutter & com.... 8.50-12.00 8.50-11.50  8.00-11.00 
, 18 Canner ......... 7.25- 8.50 6.50- 8.50 6.50- 8.50 
is off the . : 

supplied BULLS, (Yigs. Excl.) All Weights: 

Supp Beef, good...... 15.00-16.75 13.75-15.00 14.25-15.25 14.25-15.00 18.50-15.00 
d’s cloves Sausage, good... 14.00-15.25 13.00-13.75 13.75-14.25 13.50-14.25 12.75-14.00 
d came Sausage, medium 12.00-14.00 12.00-13.00 12.25-13.75 11.75-13.50 11.25-12.75 

er Sausage, cut. 
 ggaraaaiaeta 10.00-12.00 9.50-12.00 9.75-12.25 9.00-11.75 9.00-11.25 
— VEALERS: 

Good & choice... 15.50-18.25 14.25-18.50 13.50-15.50 14.50-17.75 13.50-16.50 

Com. & 11.00-15.50 10.25-14.25 10.00-13.50 9.50-14.50  9.00-13.50 

Cull 8.50-11.00 7.75-10.25 8.50-10.00 7.00- 9.50 6.50- 9.50 
CALVES: 

Good & choice... 15.50-17.00 14.00-17.00 13.00-15.50 14.00-17.50 .......... 

Com. & med..... 11.00-15.50 10.00-14.00 10.00-13.00 9.50-14.00 .......... 
‘ BE, sexckeiia se 9.00-11. 7.00-10.00 8.50-10.00 7.00- 9.50 .......... 

SLAUGHTER LAMBS AND SHEEP: 

SPRING LAMBS: 

Good & choice... 18.00-19.00 16.00-18.00 16.00-16.50 15.00-16.50 16.00-16.50 

Med. & good.... 16.00-17.75 14.00-15.50 14.00-15.75 18.50-14.75 13.50-15.75 

Common ........ 14.00-15.50 12.00-13.50 11.00-13.50 12.00-13.25 12.00-13.25 















YLG. WETHERS: 


Good & choice... .......... 
i Mics: ssanccened 
EWEs: 

Good & choice... 8.50- 9.25 
Com. & med..... 7.00- 8.25 


otations on wooled stock 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
and on ewes of Good and Choice grades, 

. represent lots averaging within the top half of the Good and the top 
half of the Medium grades, respectively. 


Medium and Good grades, 








7 8.2 


based 
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on animals 











6.50. | 








13.25-14.00 
12.00-13.00 


8.00- 8.50 25- 
6.75- 7.75 
of current seasonal market 
hts and wool growth. Those on shorn stock on animals with No. 1 and No. 2 


13.00-14.00 
11.50-12.75 


9.00 
6.50- 8.00 


as com- 
























Hams and lambs are jivy in 


ADLER STOCKINETTES 


block 


222 WEST ADAMS STREEI, CAICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 














a 
nd 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 






















SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 
























ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 
























For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, 1|OWA 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Ohio 


: LINS | 


. ORIGINAL PHILADELPHIA SCRAPPLE 
: “Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





Piqua 





























THE E.. KAHN’SSONSCOoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Wainut Place 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., S. W. 














< |Superior Packing Co. 


; Price Quality Service 


Chicago St. Paul 








i DRESSED BEEF 
a BONELESS BEEF and VEAL 


a Carlots Barrel Lots 
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SLAUGHTER 
REPORTS 


Special reperts to PHE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended June 29, 1946. 

















CATTLE 

Week Cor. 

ended Prev. week, 

June 29 week 1945 
Chicagot ..... 302 22 22,357 
Kansas City... 3,142 3,588 13,390 
Omaha*® ...... 3,210 3,728 20,146 
East St. Louis. 3,195 2,721 5,992 
St. Joseph..... 1,833 1,347 4,686 
Sioux City.... 48 769 10,730 
Wichita® ..... 429 492 2,016 
Philadelphia .. 2,354 3,130 2,400 
Indianapolis .. 1,004 821 816 
New York & 

Jersey City.. 9,504 10,015 12,199 
Okla. City*.... 3,601 2,55 4,175 
Cincinnati .... 3,808 3,136 5,115 
OTe 2,416 1,411 5 
Oe. POG. ccc 1,638 1,970 11, 
Milwaukee 1,193 1,674 2,081 

Total . 38,662 37,368 123,593 

*Cattle and calves. 

HOGS 

Chicago ...... 24,750 36,869 69,529 
Kansas City... 7,128 13,793 33,183 
Omaha ....... 14,688 23,729 36,298 
East St. Louis’ 13,227 37,009 70,234 
St. Joseph..... 4,576 10,006 14,624 
Sioux City.... 12,768 18,230 21.407 
Wichita ...... 455 1,554 2,265 
Philadelphia . 4,689 7,889 8,388 
Indianapolis .. 3,429 6,381 11,798 
New York & 

Jersey City.. 26.356 30,826 
Okla. City..... 1,818 5,487 
Cincinnati 4,892 7,467 
Denver 7,590 12,992 
St. Paul...... 9,153 15,780 
Milwaukee 4,034 2,792 

y | orrery 118,902 209,308 343,070 


1Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 







Chicagot ..... 
Kansas City 
Omaha ... 
East St. Le 
St. Joseph. 





Sioux City 

Wichita ...... x 
Philadelphia .. 3: 
Indianapolis .. 3,268 920 3,022 
New York & 

Jersey City.. 48,822 39,518 42,996 
Okla. City..... 23,616 21,074 8,356 
Cincinnati 5.749 3,136 1,113 
DNEE cececes 8,837 4.508 10,669 
GS. Damh....c 3,381 2,314 3,619 
Milwaukee ... 476 542 464 

Betal .scove 207,952 177,862 179,283 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 1, 1946: 


CATTLE: 
Steers, gd. & ch............-. $18.60 
Cows, com. & med........... 16.00 
See, GU, OE Ge ce ccccccces 13.00 
Bulls, com. & gd..... oonnpasd nom. 
CALVES: 
Vealers, med. to ch.......... $18.60 
Calves, com. & med.......... 16.00 
HOGS: 
es WP Divcwdveccvesccccced nominal 
LAMBS 
fF rrrrer err rr $19.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
wek ended June 29, 1946: 


Cattle Calves Hogs* Sheep 


Salable .... 924 574 84 2,486 
Total (incl. 


directs) ..6,263 5,790 7,910 51,174 
Previous week: 
Salable 817 1,101 103 3,824 


directs) .2,922 6,513 11,648 41,745 
*Includes hogs at 3lst street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., July 3.— 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were 60c-to $1.15 high- 
er for the week. 


Hogs, good to choice: 





160-180 Ib. ........... $14.50@15.% 

180-240 Ib. 15.00@ 15.75 

240-330 Ib. «sees 15.00@15.75 

330-360 Ib. ..........- 15.00@ 15.75 
Sows: 

270-330 Ib. .....20200- $14.25@ 15.3 

400-550 Ib. .....05005- 14.25@15.25 


Receipts of hogs at Corn 
Belt markets, for the week 
ended July 3, were as fol- 
lows: 


This Same day 

week last wk, 
SE SO oacecssedue 6,900 12,600 
Tame WD nn ecw cece 7,200 13,900 
BUR 4B cccccocceses 10,200 13,800 
SE B cccccavesese 3,000 5,900 
SUE DB cccccccvcece 7,500 8,900 
SURF 4 cccccccccces Holiday 8,800 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended June 
29 were reported to be as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
June 29 ....202,000 121,000 339,000 
June 22 .199,000 174,000 377,000 
BEE <esccss 257,000 284,000 324,000 
— TOFS 264,000 635,000 440,000 
BEES cvcccce 180,000 555,000 244,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
BE BD nctecvocosssvcscssen’ 93,000 
4 era 138,000 
BOE scccncescerccesocsnveneun 236, 
PE ictenevadkesehsneaes ommee 
aa ee 488,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
June 29 .135,000 81,000 161,000 
June 22 ....135,000 117,000 184,000 
1945 ...... 190,000 207,000 1,000 
BED saccves 174,000 4,000 242,000 
1043 ....... 130,000 421,000 166,000 


LIVESTOCK SUPPLY 


SOURCES 
Percentages of livestock 
slaughtered during May, 


1946 bought at stockyards 
and direct, as reported by 


USDA. 
May, Apr., May, 
1946 1946 1945 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...70.7 71.7 77.1 
Other ........29.3 28.3 22.9 
Calves— 
Stockyards ...54.4 48.5 589 
GH ccceveed 45.6 51.5 41.1 
Hogs— 
Stockyards ...36.8 37.7 39.2 
ee 63.2 62.3 8 
Sheep and lambs— 
Stockyards ...52.9 63.7 
Other 2.006... 47.1 36.3 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, June 29, 1946, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
Armour, 391 hogs; Swift, 30 hogs 
and 244 shippers; Wilson, 417 hogs; 
Agar, 522 hogs; Shippers, 1,529 hogs; 
Others, 5,465 hogs. 
Total: 302 cattle; 
8,354 hogs; 5,336 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 137 102 72 2,755 


1,033 calves; 








Cudahy ... 175 309 93 10,684 
Swift .... 54 408 123 7,992 
Wilson ... 65 1 85 nae 
Campbell . 559 re ise eee 
Others .... 7,165 1,576 1,319 4,462 
Total ... 8,155 2,396 1,692 25,893 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ...... 314 1,396 1,324 
Cudahy ...... 1,001 1,500 4,727 
BEE .ccccces 780 948 3,545 
Wilson ....... 3 885 _— 
Independent .. ... 595 
GED ccccce ° 3,964 


Cattle and calves: Eagle, 45; Great- 
er Omaha, 183; Rothschild, 226: Roth, 
286: South Omaha, 859; Merchants, 
15. 

















Total: 3,312 cattle and calves; 
9,288 hogs and 9,596 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 69 972 298 6,447 
Swift .... 90 1,377 212 8,849 
Hunter 109 eee 292 97 
BOOP .ccce oes rT 143 
MEE scceee eon eee 101 
Laclede ... ine ees 181 
Sieloff .... — ose by eee 
Others ... 2,927 1,366 1,132 2,176 
Shippers .. 6,171 5,638 3,939 2,702 
Total ... 9,366 8,853 6,354 20,171 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
i. 173 1,065 9,851 
Armour ... 22 282 868 3,429 
Others .... 2,813 834 890 183 
Total ... 3,093 1,289 2,823 13,463 


Not including 5 cattle, 45 calves, 
2.233 hogs and 502 sheep bought 

















direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy ... 743 26 2,905 1,867 
Armour... 118 18 2,994 1,599 
Swift .... 225 33 1,820 1,022 
Others .... 515 ow aaa non 
Shippers ..18,565 5,349 2,985 

Total ...20,166 77 13,068 7,473 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 32 121 244 4,802 
Guggen- 

heim ... 10 
Dunn- 

Ostertag 33 _— 23 
3 146 
Sunflower. . 11 eee 42 eae 
Others .... 1,944 see 288 211 

Total ... 2,033 121 743 «45,013 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 367 903 135 6,041 
Wilson ... 664 1,133 89 4,154 


Others .... 219 86 189 


Total... 1,250 2,122 413 10,195 


Not including 197 cattle, 32 calves, 
= hogs and 13,421 sheep bought 
rect. 











CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... one sas ose 624 
Kahn's ... 22 4 733 967 
Meyer .... 9 11 ae ees 
Sehlachter. 33 113 cen 165 
Sehroth ... 55 den 370 ae 
Others .... 802 464 405 5,348 
Total... 923 577 2,072 7,104 
PP we ioctating 3,591 oat. 13 
ralves, ogs and 3,098 shee 
bought direct. ‘ 











DENVER 
Cattle Calves Hogs Sheep 
Armour ... 4 59 1,311 4,999 
Swift .... 50 31 1,687 1,027 
Cudahy ... 133 --. 1,416 1,226 
Others .... 1,441 199 424 1,784 
Total ... 1,628 289 4,838 9,036 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour... 183 1,246 3,557 911 
Cudahy ... 140 1,269 coe 774 
Rifkin ... 836 140 eee eee 
Superior .. 225 one ona 7 
Swift ..... 254 1,924 5,196 1,696 
Others .... 5,943 972 eee eve 
Total ... 7,581 5,551 8,753 3,381 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev. week, 
June 29 week 1945 
CIES occccs 57,809 52,938 161,602 
Hogs ....... 58,408 81,584 157,956 
Sheep ...... 116,661 179,161 180,519 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
June 27. 2,805 414 2,951 952 
June 28. 749 285 2,363 2,079 
June 29. 1,056 6 1,622 2,240 
July 1... 3,764 322 3,918 4,687 
July 2...12,205 602 26,815 1,886 
July 3...12,300 600 17,000 1,000 
*Wk. 
so far.28,269 1,524 47,723 17,573 
Wk. ago.19,999 1,993 10,063 14,871 
1945 ....22,970 1,808 23,783 13,829 
1944 ....31,529 2,258 40,602 12,109 
*Including 588 cattle, 50 calves, 


5,756 hogs and 5,264 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
June 27. 3,511 194 87 332 


June 28. 1,497 38 391 648 
June 29. 571 ° 208 208 


July 1... 2,556 204 546 oes 
July 2... 7,457 620 7,039 99 
July 3... 7,000 200 4,000 owe 
Wk. 
so far.17,013 820 11,039 

Wk. ago.15,298 971 843 1,851 
1945 ....10,916 371 2,959 355 
1944 ....12,435 287 3,540 805 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Wednesday, July 3, 1946: 











Week ended Prev. 
uly 3 week 
Packers’ purch.....23,444 6,807 
Shippers’ purch....12,739 1,731 
BOO scccosseeds 36,183 8,538 
SOUTHERN 
LIVESTOCK KILL 


Livestock slaughtered in 
packing plants and abattoirs 
during May, 1946, in Ala- 
bama, Florida and Georgia 
amounted to: 


May, May. 

1946 1945 
a 22,854 30,672 
SED. vascnsenas 14,110 18,702 
ST code octane a 81,774 57,677 
DE dearcocases 2,959 9,797 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
June 21: 


Cattle Calves Hogs Sheep 
Los Angeles. .4,881 845 186 415 
San Francisco. 900 150 250 20,000 
Portland ..... 1,230 400 200 6,215 


The National Provisioner—July 6, 1946 
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More Forp Trucks in Use Topay 
THAN Any OTHER Make! 











Finer Flavor from the Land 0’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





' 
HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 
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For the best in natural casings ... 
sheep, hog, beef or sewed casings 


SAYER & CO. inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 





Wilmington Provision Company 
S Aterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 

















© FOR PACKING PLANT 
EQUIPMENT ... 


* CANNED FOODS BEFORE AND 
AFTER COOKING 


@ Howard Machines save money on pack- 
ing house cleaning problems. 


@ Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


22452 BUCK ST CINCINNATI 14, OHIO 


Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


HOWARD 


MACHINES 


f-r MECHANICAL 
on SO 


& DRYING 
ow 
































FRUITS-~ VEGETABLES: FISH-Erc. 


HYNDR 
a 1G A 


A.K.ROBINS & CO.INC. 


WRITE 


BALTIMORE,.MD. 


FOR CATALOGUE 


» ESSKA 


QUALITY. 


BEEF e BACON @ SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 





















” 








BALTIMORE, MD. 
WASHINGTON, D, RICHMOND, VA. ROANOKE, VA. 
Wenn se how. 22 NORTH 17th ST. 317 E. Campbell Ave. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 








New York Phila. Boston 
STEERS, carcass Week ending June 29, 1946..... 3,517 57 173 
Week BOOTIES cccccasesccccces 1,226 379 170 
Same week year ago........... 3,026 1,885 1,313 
COWS, carcass Week ending June 29, 1946..... 173 945 117 
Week previous ..............-- 429 1,129 188 
Same week year ago........... 807 1,101 401 
BULLS, carcass Week ending June 29, 1946..... 10 3 éan 
Week previous ...........++++- 40 6 1 
Same week year ago.........+.+ 150 9 58, 
VEAL, carcass Week ending June 29, 1946..... 1,952 502 247 
Week previous ........+--++0.- 3,183 371 199 
Same week year ago..........- 6,462 778 649 
LAMB, carcass Week ending June 29, 1946..... 17,596 6,130 4,767 
Week previews ....cccccccccces 22,104 6,393 5,148 
Same week year ago..........- 1,472 5,988 10,732 
MUTTON, carcass Week ending June 29, 1946..... 2,009 417 1,336 
Week previous ........+---+++6- 1,773 395 1,012 
Same week year ago........... 28,976 1,004 7 
PORK CUTS, lbs. Week ending June 29, 1946..... 442,465 175,179 33,850 
Week previous ........--s+e05. 730,248 222.670 56,22 
Same week year ago........... 357,238 241,463 124,499 
BEEF CUTS, Ibs. Week ending June 29, 1946..... 1,033,473 
Week SECTIONS 2 ccc cccccccccccs 333,826 
Same week year ago........... 973,965 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 29, 1%46..... 9,504 2,354 
Week previous .............+.+- 10,015 3,130 
Same week year ago........... 12,254 2,400 


7,046 1,907 
6,112 1,918 


Week ending June 29, 1946..... 
Week previous ........--..+0+- 


CALVES, head 


Same week year ago........... 9,883 824 
HOGS, head Week ending June 29, 1946..... 14,431 4,689 
Week previeas ....ccccccccccce 26,356 7,889 
Same week year ago........... 31,703 8,388 
SHEEP, head Week ending June 29, 1946..... 48,822 6,372 
Week previous ........--. . 39,518 5,957 
Same week year ago........... 42,889 1,735 


Country dressed product at New York totaled 2,176 veal, no hogs and 629 
lambs. Previous week 1,888 veal, no hogs and 294 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of cattle and calves at 32 centers rallied 
from the low point of a week earlier and totals for the week 
ended June 29 showed slight gains. Sheep and lamb kill was 
also above the low point, but hog slaughter reached a new low 
point. 


Calves Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City.... 9,504 7,046 14,431 48,822 
Baltimore, Philadelphia ........... 2,569 227 12,555 2,781 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 5,896 1,731 11,405 12,582 
Chicago, Elburn ........++-+-e0+: 6,031 2, 24,750 23,474 
St. Paul-Wis. Group’............... 3,915 13.073 23,735 8,520 
St. Louie Aren®.....ccccccccccccese 2,777 887 13,227 35,497 
Blowx City ..ncccsccccccccccccccccs 948 105 12,768 8,924 
 SRFPTTTLITITIT ITC Te 2,865 345 14,688 27,478 
TEOMERS GREY 2 nccccccccescccccccces 3,142 2,983 7,128 29,641 
Iowa and So. Minn.*...........++++- 922 2,973 39,780 37,682 
SOUTHEAST® .....-.ccccsccccceccoss 1,631 2,386 3,974 3,181 
SOUTH CENTRAL WEST*........... 2,646 4,721 11,192 93,165 
ROCKY MOUNTAIN® ........cccccee 1,557 114 6,004 10,60 
PAGIBIC® .ncccccccccccscccscccccceses 11,984 2,563 14,558 58,108 
EEE cacceccrcccccccetceseccsecoose 56,387 45,143 210,195 400,469 
tee Bee WOE... cccccetucceccoece 56,660 43,697 329,453 329,328 
Total last OOP... ..ccccccccccccccce 176,286 69,780 584,201 374,400 


1Includes St. Paul, 8. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Ii, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Masem 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasset, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. W 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. “Include 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock -as reported by the Production and 
Marketing Administration, at eight southern packing plant 
located at Albany, Columbus, Moultrie, Thomasville and 
ton, Ga.; Dothan, Ala.; Jacksonville\and Tallahassee, Fia.: 


Cattle Calves Hogs Sheep 
Week ended June 28.............secee0- 1,001 270 1,932 ft 
BOGE WOE cccccccccevcccccssesecvocecs 823 447 2,245 o- 
Last ye 2... ccccccccccccccccesccccces 1,882 753 3,977 


The National Provisioner—July 6, 1 
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POSITION WANTED 





General Manager 


Executive with proven administrative ability, ex- 
perience covers every phase of successful manage- 
ment. Practical knowledge in expansion programs, 
planning, construction, equipment, production, dis- 
tribution, organizing and sales. Can give bond and 
references to substantiate. Write to Box W-202, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
st., Chicago 5, Ill. 


Undisplayed; set solid. 
additional words 1 5¢ each. “Position 


wanted,” special 
rate: minimum 20 words $2.00, additional words 10 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDERS 


—CLASSIFIED ADVERTISING— 


Minimum 20 words $3.00, 


each. Count address or box number as 8 words. Head- 
line 75¢ extra. Listing advertisements 7 5¢ per line. Dis- 
played: $7.50 per inch. 10% discount for 3 insertions. 





MACHINERY & EQUIPMENT 








eset 
sUPERVISOR—QUALITY CONTROL: Experienced 
all plant department operations. Dressing, process- 
ing, manufacturing, specifications, packaging, 

uct handling. B.A.I. regulations. Refrigeration 
application. Finished products. W-203, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





°SITION WANTED with progressive medium or 
«all packer anywhere. 20 years’ experience, prin- 

ly rail stock, in packing house, branches and 
)» «. supply. Know eastern markets thoroughly. 
Randle boning, cutting, sales and distribution. 
Excellent record. Write W-194, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SALESMAN: Complete packinghouse line. Well 
acquainted jobbers and retailers, metropolitan New 
York area. Available immediately. Excellent ref- 

. W-191, THE NATIONAL PROVISIONER, 
14 Lexington Ave., New York 22, N.Y 





SAUSAGE FOREMAN desires 
packer, 34 years old, 13 years’ experience. Good 
references. W-186, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


job with small 





HELP WANTED 





Assistant Market Reporter 
Should have broad basic knowledge of meat cuts, 
product specifications, buying and selling of meats 
and products such as might be gained in pro- 
rision department or larger packer or as a sub- 
executive of smaller plant. 
To start will work as general assistant in mar- 
ket reporting department, where he can gain 
knowledge of methods and receive training in 
market analysis and reporting. Position is steady 
and permanent, with good opportunity for advance- 
ment. Write giving full particulars of experi- 
eee, age, salary desired, etc. All replies will 
be kept confidential. 

W-19%, THE NATIONAL PROVISIONER 
#7 8. Dearborn S8t., Chicago 5, Ill. 





PLANT SUPERINTENDENT: Progressive inde- 
pendent packer has opening for plant superinten- 
dent. Must be thoroughly experienced in all plant 
operations. Must be familiar with all packing- 
house machinery and equipment and understand 
refrigeration. Must be able to handle plant per- 
State age, experience, 





sanel and control costs. 





48,822 family status and salary required. W-197, THE 
781 NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 
2,582 
23,474 MASTER MECHANIC: Progressive independent 
520 packer requires the services of a master mechanic, 
35,497 me thoroughly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
21 48 stand refrigeration. State age, past experience in 
29,641 detail, family status and salary required. W-199, 


8 y 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





WANTED: High type salesman familiar with 
meat packing operations and sausage manufacture, 
for Chicago area. Write giving complete details to 





FOR SALE- 
MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
1-Meekin crack peller; 


ier; 
1- Buffalo silent cutter; 1 y and 
1-Victor er. Send us your uiries. 


ice break 

YOU FOR SALE? Consolidated 
ucts Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 





1—Complete French 1130 ton curb press, cage 30” 
diameter, 50” long. Excellent condition. 
1—Complete automatic distributor for charging 
cooked materials from receiver to press. 
1—10x14x12 Union steam pump with lubricator 
and governors. 


Immediate delivery. 


Write: Detroit Rendering 
Company, 


22nd St., Detroit 16, Mich. 





FOR SALE: Complete ham boiling equipment; 
good condition; discontinued business; must va- 
eate; National Provision Company, 2620 Mont- 
gomery St., St. Louis, Mo. 


WANTED 


Wanted: Hog and beef casing cleaning machinery. 
List your packing house machinery and equipment 
for higher prices. OC. L. Conant, 312 Prospect St., 
Westfield, N. J. 











WANTED: Refrigeration compressor 74%x7% with 
motor. Must be in condition. State age and 
price. W-184, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Sausage stuffer 100%, motor driven. 
W-179, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 


BUSINESS OPPORTUNITIES 








Well Organized Supply Houses or 
Excellently Introduced Brokers 


with direct connections to the sausage manufactur- 
ing industry, for the distribution of a new sausage 
binder. Highly recommended first class product 
with many advantages. State references and which 
territory intensively and well covered. W-206, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





FOR SALE: Sausage and bologna manufacturing 
establishment. Equipment includes 100% Buffalo 
stuffer; Buffalo grinder, 3 h.p.; air compressor; 
Copeland refrigerating machine; ice box 8’x10’x 
11’. Stainless steel work bench; 300% scale. Also 
2 tierces select hog casings; 1500% pure black 
pepper and other spices. Write: Zingaro Products, 











Bor W-205, THE NATIONAL PROVISIONER, 407 Inc., 631 Morris Ave., New York, N. Y. 

oe 8. Dearborn St., Chicago 5, Ill. ~ 
374,40 LIVESTOCK BUYER: We are offering an oppor- FOR SALE: State inspected, central Pennsylvania 
iwaukee, @nity to a well experienced livestock buyer. abattoir and meat processing plant. now in profit- 
uis, il, wen-y a of —— house able operation. Capacity, 200 cattle. 500 h 

. Mason . Give age, experience and salary ex- weekly. Price and terms upon application to Dau- 
ert Let, . W-189, THE NATIONAL PROVISIONER, | phin Deposit Trust Co., Executor, Harrisburg, Pa. 
jahassee, 8. Dearborn St., Chicago 5, Ill. 

Oy orth, UPERINTENDENT: To take charge of medium FOR SALE: 9000 acre cattle ranch along the St. 
Includes packing plant, with progressive midwestern Jobns river in central Florida, fenced. Land priced 


er. Give age, education and experience, also 
expected. W-188. THE NATIONAL PRO- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WKKEEPER WANTED: Independent packer 
an opening for a bookkeeper who has had 
inghouse experience. W-204, THE NATIONAL 

: OVISIONER, 407 S. Dearborn St., Chicago 5, 





ion and 

, plants. who understands hotel and restaurant cuts. 

> 7 A-1 boner, good chances for rapid 

und Tit 1 . Finest firm connection on the Cleve- 
Fla: W-185. THE NATIONAL PROVI- 

e, ONER, 407 S. Dearborn St.. Chicago 5, Ill. 





hogs and cattle. 


. : SANTED: Manager for small slaughtering vient, 


Peters Sausage C 


0., 
Detroit 9, Mich. 


] - Vernor Highway, 


National Provisioner—July 6, 1946 


low. Over 1 head of cattle now on property. 
May be purchased at market price. Estate must be 


liquidated. 
R. J. HAMILTON 
250 8. Broad St., Philadelphia 2, Pa. 


PLANTS WANTED 


WILL BUY OR LBASE: Packing house in Penn- 
sylvania or adjoining state. Capacity 200 cattle, 
200 to 400 hogs per week, and sausage manufac- 
turing. Harrison Brothers, 333 Market St., Wil- 
liamsport, Pa. 















WANTED: Small slaughtering plant. B.A.I. or 
adaptable to inspection. East or midwest. Write 
details. W-200, THE NATIONAL PROVISIONER, 





740 Lexington Ave., New York 22, N.Y. 





ex) ; 2-4x8 








WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 











Barliant and Co. list below some of their 
current machinery and equipment offerings, 
for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.8. shipping 
points, subject to prior sale. 
Write for our weekly bulletins. 
1—BACON SLICER, U. 8. heavy duty, 
CIS es es Bs cccnticcicavens $1505.00 
1—BAOON SLICER, Allbright-Nell, prac- 
tically new, little used, 2 HP motor... 
1—COOKER, dry rendering, also suitable 
as extractor, 5x12, 30 HP motor, 220 
Volt, with Cleveland reducing unit.... 
4—COOKERS, dry rendering, NEW, with- 
out motor, 90 days’ delivery, as follows: 
(two) 5x10, each 
(two) 5x9, each 
2—COOKERS, Oil and Waste-Saving, 4x7, 
shells good, but shafts may require 
turning, 5 HP motor, each............ 
1—AIR CONDITIONING UNIT, Westing- 
house 10-ton, comb. air cooling and 
heating, blowers, fans, motors, switch- 
es, coils, collectors, freon unit, orig. 
cost $18,000 installed, used 18 months. 
1—SILENT CUTTER, Boss 740-A, like 
new, late style, vee belt drive, 7% HP 
motor, controls, needs new set knives. . 
33—SILENT CUTTER KNIVES, NEW, 
as follows: 
14 Boss 100A, high-grade tool steel @ 
10 Boss 90A, high-grade tool steel @ 
@ BO DGD Qrccccccccivcccesces 
1—GRINDER, #56, gear driven, newly re- 
tinned #5 Kleen-Kut head, no motor, 
reconditioned and guaranteed 
3—STUFFERS, 100%, need cleaning, with 
valves, one Allbright-Nell, two Mechan- 
ical, each ... 
1—STUFFER, 200% Oppenheimer, rebuilt, 
guaranteed, with 2 valves............ 
1—ICE CRUSHER, direct driven, 1 HP 
motor, with stand, hopper opening 9x12. 
STORAGE TANKS, NEW, stainless steel, 
16 ga., quick dely., as follows: 
100 gallon, 
200 gallon, each 
Fe i eee 
1—TRUCK TANK, aluminum, 1500-gallon, 
suitable for products such as milk, 
jacketed with platform................ 
1—DISINTEGRATOR MILL, 
FED, POOCMEN BOW boc cccccccnccoces 
6 sets—TRUCKS, platform, 6 sets, 9 
trucks and jack per set, truck size 
40x60” steel reinforced, per set....... 
18—HAND TRUCKS, Reynolds, heavy 
duty, hardwood tops, 8’2” long, 3’ wide, 
dia. front wheels 18”, back wheels 8%”, 
wheels cast iron ball brg., excellent 
GORGEEIOR, GOOD ocedcsccvciscccscssocss 


2000.00 


3500.00 
3200.00 





600.00 


each 








1—MOTOR, 50 HP, 440/60/3, 514 RPM, 

across-the-line starter, totally encl. 

fan-cooled, ball brg., perfect working 

GH Sovak céodscthenetsiés¥edeccres 
1—AMMONIA COMPRESSOR, 3% ton Jur- 

ick, excellent condition, complete...... 
1—STEAM ENGINE, Troy-Engberg, 

HP, 7x6, vert. type E, new cost $1200, 

used very little, guar. good cond...... 
1—BOILER, bricked-in, 150 HP, 1254 

pressure, on foundation, stoker extra. . 
1—BOILER, bricked-in, 125 HP, 125% 

press., on foundation, stoker extra... . 
1—BOILER, Cleaver-Brooks, 10 HP, 100# 

pressure, horizontal, built in 1935, oil 

Cee WIND. Gch acscccecesadarans 
Telephone, wire or write us if interested in any 
of the items above, or in any other equipment. 
We solicit your offerings of surplus and idle 


opement as we have buyers for most types 
of equipment. 


Barliant and Company 
BROKERS—SALES AGENTS 
1740 Greenleaf Avenue 


CHICAGO 26, ILLINOIS 
SHELDRAKE 3313 





SPECIALISTS 
in Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies. 




















The gun-toting, cattle-rustling days of the old West are 
being relived in the district around Ontario, Canada. One 
resident of the section was sentenced to two months in jail 
recently on a charge of stealing cattle, and police are investigat- 
ing further the large-scale cattle thefts. The rustling is linked 
by police with black market operations in-beef. One night an 
eight-man posse of armed police and farmers lay in wait for 
rustlers at a corral where they found 38 head of stolen cattle, 
but no rustlers appeared and the cattle were claimed by district 


farmers. 
xk kk 


Representatives of 1,000 delicatessen owners operating in the 
New York area decided this week that they would cease selling 
meat by the pound; until further notice they will sell it only in 


sandwich form. 
xk kk 


Women have not only moved out of the home, they’ve moved 
into the butcher shop—behind the counter. In one village in 
Ontario, Mrs. Mary Ann Pennish runs a butcher shop, cuts the 
steaks and roasts and even lugs around quarters of beef. She 
insists that women are better butchers than men. “Women 
know how to cook, and can offer suggestions to the customers. 
When a customer telephones for meat, I can tell her what kind 
of meat would be best for a certain occasion and how much to 
order, while a man just asks what she wants,”’ she says. 


x *k * 


Between 2,000 and 2,500 American youths will journey to 
foreign ports this summer as livestock attendants on a fleet of 
converted freighters carrying animals abroad for UNRRA. 
Seventy-two ships are now in operation carrying horses, cattle 
and chickens to ports serving needy areas, and 32 youths are 
being sought for each ship. They will receive a sum of $150 per 


round trip. 
x*e 


The script of Walt Disney’s new movie, “How Dear to My 
Heart,” featuring young Bobby Driscoll, calls for a new-born 
black lamb as his “‘co-star.’’ The day the picture started shoot- 
ing, a black lamb was born into the Disney flock—a lucky 


| kkk 


Twenty-five women of Austin, Minn., home of Geo. A. 
Hormel & Co., have organized and chartered the Spam Amer- 


ican Legion post. 
xk *k * 


American butchers, plagued by shortages, the OPA and a 
dozen other worries, can profit by the good fortune of a London 
butcher. He was recently left $60 in the will of one of his former 
customers who said she appreciated the butcher’s “perpetual 


smile.” 
| xk * 


All rights to a race track for pigs were issued recently to a 
Washington, D. C., inventor by the Patent Office. 
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St Lee eee © 


While every precaution is taken to insure accuracy, we cannot | 
antee against the possibility of a change or omission in this @ 








The firms listed here are in partnership with you. The prod: 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably, Their advertisements 
opportunities to you which you should not overlook. 


The National Provisioner—July 








